SWEET HONEY SUGAR CURE 


CONTAINS THE NECESSARY AMOUNT OF 
ESPECIALLY PREPARED SUGAR, AND NO SALT 


Most Unusual Color 


Fine, Sweet Flavor 
Longest Preservation 


of Cured Sausage and S. P.- Meat — 
AFRAL CORPORATION 


601 WEST 26th ST., NEW YORK CITY 


























Protect Protein Value 
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Properly’ ground sausage is PROFITABLE SAUSAGE. The protein value is high, 
the quality and yield are improved and the profit margin is increased on every 
pound.: °*° 

Buffalo Grinders provide clean, sheer cutting. There is no mashing, backing up or 
heating to steal protein value and cut down profits. 


Every detail in the design and construction of the Buffalo Grinder is carefully 
developed with the two fold purpose of providing fast, efficient production, and 
long life and low cost operation. Buffalo Grinders are safe, profitable invest- 
ments, quickly paying for themselves by savings in time and increased operating 
profits. 


See the Buffalo Grinder in operation. Check the cost cutting features that can 
mean extra profits for you. Note the extra heavy silent chain drive and the heavy 
Timken Thrust bearing back of the feed screw. Consider the patented drain flange 
that protects the meat from contamination and prevents bearing corrosion. Watch 
the quiet, powerful, fast operation and you'll be convinced that a Buffalo Grinder 
is as indispensable to you as it has been to hundreds of other outstanding Sausage 
Makers for many years. 


Write today for the names of Buffalo Users in your locality and let a Buffalo 
representative show you how easily you can install new, high speed equipment to 
replace obsolete, slow operating machines. 






BUFFALO 
GRINDERS 


JOHN E. SMITH’S SONS COMPANY 
50 Broadway, Buffalo, N. Y. 





























OF CRANE 
SCREWED FITTINGS 
ARE FOUND FIT 


Last year, out of the millions upon millions of 
Crane screwed fittings sold, only one in every 
290,000 was reported unusable. Striking proof 
that —in fittings as in valves — 


IT3 WHATS INSIDE THAT COUNTS J 


iCRAN E xicr 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO, ILLINOIS 


NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS IN ALL MAREET$7 316 


CRANE 
SCREWED 
FITTINGS 
FOR MEAT 
PACKING 

PLANTS 


Crane’s line of fittings 
includes not merely 
the few hundred types 
and sizes in most com- 
mon use, but a total of 
more than 10,000 sep- 
arate and distinct items 
in cast and malleable 
iron. 
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A CRANE FITTING FOR EVERY 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, ete. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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AREYOU SELLING YOUR SHARE OF MEAT LOAVES? 


LET THE “BOSS” MEAT LOAF PAN FILLERS HELP YOU! 


Meat loaves have definitely taken their 
place in the sausage field and there is a great 
demand for them. 

“BOSS” Meat Loaf Pan Fillers are doing 
splendid work in making it possible to meet 
this demand. 

Patents covering the No. 518 and No. 519 
“BOSS” Fillers have recently been allowed 
us. Both machines operate on the same princi- 
ple. No. 518 requires the operator to place the 
pans in position for filling and removing them 
when filled; No. 519 has power arrangement 
for placing and removing the pans. 

Attached to the stuffer outlet, the “BOSS” 





Fillers are simple to operate and easy to 
handle. They are furnished for any type of 
meat loaf pan. The machine shown has a 
plunger and lid to fit a square cornered pan. 
To the left is shown a plunger and lid to fit 
a round cornered pan. Air pockets and seams 
in the meat loaf are entirely eliminated. 

The capacity of the machines is based on 
the speed of the operator, and averages at 
least one pan every three seconds, 

“BOSS” Fillers are so accurate in their 
operation, that when pans of uniform size 
are used, the meat loaves are almost identi- 
cal in weight. 


ANOTHER “BOSS” PRODUCT THAT GIVES Best Of Satisfactory Service 








The Cincinnati Butchers’ Supply Corporation 


Mfr.**BOSS” Machines for Killing, 
Sausage Making, Rendering 


FACTORY: 
1972-2008 Central Ave. 
Cincinnati, Ohio 


824 Exchange Ave., U.S. Yards, 
Chicago, Illinois 





GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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ou can’t beat a natural 
Beef Bung casing for Bologna. A natural casing 
does a better job of keeping in the rich meat 
juices. It gives longer protection against drying 
out. And the naturally attractive appearance 
of Bologna cased in Beef Bungs defies imitation! 
Bologna never looks so good and tastes so good 
as when it comes cased in natural Beef Bungs. 
| , Wehonestly believe that Armour’s Beef Bungs 
are the finest you can buy. You will find them 





in Natural Armour Casings 


highest quality, uniformly graded for size, and 
entirely free from imperfections . . . always. Use 
Armour’s Beef Bungs to keep your Bologna 
fresh, firm, and appetizing for a longer time. 

Sausage manufacturers have reported to us 
savings of as much as 4c per pound on finished 
product with natural Armour Beef Bungs. 
Check your own costs—see how much natural 
Armour casings will save you. You can order 
them at your local Armour Branch. 


ARMOUR AND COMPANY 





CASING DEPARTMENT e UNION STOCK YARDS ¢ CHICAGO 
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SAUSAGE PLANT DESIGN 


Improving Products and 
Cutting Costs with Modern 
Layout and Equipment 


competitive. Margins are narrow and relatively 

large volume is required for an adequate return 
for efforts expended and capital invested. When a 
sausage processor spends a large sum for a new 
building or for the most modern and efficient tools 
and equipment available, therefore, it is because he 
knows this is the profitable thing to do. 

Tile walls and brick floors reduce cleaning costs. 
Efficient equipment turns out better products at 
lower labor and power costs. Modern air condition- 
ing systems reduce losses through spoilage and hold 
to a minimum dehydration of meats, trimmings and 
finished products. Automatic temperature control 
during smoking and cooking aids in production of 
uniform, high quality products. Carefully planned 
layout enables a material reduction to be made in 
handling costs. 


Te sausage manufacturing business is highly 


y 
a a 


The sum of these and other savings—including 
those on insurance, building maintenance, heating, 
lighting, etc.—are often sufficient to pay the in- 
creased fixed charges on the new plant and leave a 
profit. Modernization, therefore, instead of being 
an expense, is more frequently an investment that 
returns a nice annual dividend. 


Basis of Good Merchandising 


Reduced production cost is not the only factor 
which influences the progressive sausage manu- 
facturer to modernize his production facilities, 
although in itself it is sufficient. Trace back the rea- 
sons for any conspicuous success in sausage manu- 
facture, and it will invariably be found that efficient 
merchandising and quality products are fixed poli- 
cies of the firm. 


Efficient merchandising must be founded on qual- 


NEW PLANT OF PETER ECKRICH & SONS AT 
KALAMAZOO, MICH. 


Details of design and layout and up-to-date equipment make this 
a model sausage plant. 


f* 
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ity products economically and efficiently 
produced. Economical production and 
high quality merchandise, in turn, re- 
quire modern, efficient tools and meth- 
ods. With the aid of an efficient plant, 
therefore, the sausage manufacturer is 
not only able to maintain or improve the 
quality of his products, but also to 
strengthen his merchandising position 
by enabling him to sell a larger volume 
of products at a lower average price 
and at wider average spread between 
cost and selling prices. 
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and consideration for possible future use 
by the packer or sausage manufacturer 
who is planning a new sausage plant or 
who hopes some day to do so. 


Plant of Ultra Modern Design 


A new sausage manufacturing plant 
that contains a number of noteworthy 
details of design and _ construction 
worthy of study has been completed re- 
cently by Peter Eckrich & Sons, Inc., 
at Kalamazoo, Mich. Of particular in- 
terest is the general plant layout— 


SECOND FLOOR LAYOUT 


Note sound-proofed room for tabu- 
lating machines and facilities for 
entertaining visiting women’s groups. 
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A growing appreciation among sau- 
sage manufacturers of the production 
and merchandising advantages in 
efficient facilities is evidenced in the 
interest being shown in new sausage 
plants. This has been brought about 
by the constant improvement in plant 
design and layout, practically every new 
job completed having incorporated in it 
new ideas advantageous from either 
cost reduction or product quality im- 
provement standpoinis. 


Some of these, of course, are effective 
only in relation to the particular con- 
ditions existing in the plant in question, 
while others have universal application. 
All of them, however, are worth study 
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specifically, the location of processing 
departments, coolers and shipping room, 
facilities provided for aiding in building 
good will and consumer demand for 
Eckrich products, and numerous small 
details of building construction and 
equipment provided to speed up opera- 
tions and cut costs. 


General building design follows the 
most approved practice for structures of 
this type. Fireproof materials have been 
used throughout. Outside walls are of 
buff face brick and cut stone trim. Floors 
in most departments are of brick, and 
interior walls in practically all locations 
are of tile. 


Processing is done on the first floor. 








Offices, dry storage rooms and a dem- 
onstration room are located on second 
floor. Boilers and ammonia compressors 
are installed in basement. Capacity of 
the plant is 300,000 lbs. of sausage and 
ready-to-serve products weekly, an in- 
crease of approximately twice the ca- 
pacity of the old plant which occupied 
the site of the new one. 

Truck storage and repairing are pro- 
vided for in a separate garage building 
alongside the processing building, but 
separated from it by a paved alleyway 
through which employes enter the plant. 
Rear 61 ft. of this alleyway is inclosed 
and houses deep well pump and water 
storage tank. A large parking lot, 
owned by the company and available for 
cars of company executives, workers 
and visitors, adjoins the garage and 
repair shop. 


Building Design Details 


Steel window sashes are installed in 
garage and processing building, except 
in front walls of these two buildings, 
where either wood sash is used or the 
window areas are inclosed with glass 
brick. Illustration of the front of the 
plant on page 7 shows well the high type 
of construction employed and the pleas- 
ing effect of the rather plain type of 
design used. 


Main entrance to processing building 
fronts on Second st., and opens into a 
small reception room, on one side of 
which is the information office and on 
the other the private office of president 
Clem Eckrich. A stairway leads to gen- 
eral and private offices on second floor. 

Modernistic lighting fixtures, wood 
veneer paneling in some of the private 
offices, and wall board with polished 
aluminum trim in others, and in the gen- 
eral office, provide particularly attrac- 
tive working surroundings. All the 
offices are connected with an _ inter- 
departmental telephone system. 

A detail in the office arrangement, 

(Continued on page 10.) 








Modern Sausage Plant 


1.—GRINDING ROOM.—Equipment 
of latest design, including high-capacity 
Buffalo silent cutters. 


2.—STUFFING ROOM.—Located be- 
tween grinding room and smokehouses. 
Four 500-lb. Buffalo stuffers are in use. 


3——AIR CONDITIONED SMOKE- 
HOUSES.—Stuffing room at rear. Show- 
ers at left. 


4—VAPOR COOKERS.—Temperature 
held at 180 degs. F. automatically. Bake 
ovens installed across aisle from cookers. 


5.—FINISHED PRODUCT 
COOLER.—Temperature of 45 degs. F. 
and relative humidity of 80 per cent keep 
sausage in first-class condition. 

6.—SHIPPING ROOM AIR CONDI- 
TIONING UNIT.—Maintains constant 
temperature of 65 degs. F. and dew point 
temperature below that of products 
brought into room. 
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worthy of more general adoption, is the 
room provided for the tabulating ma- 
chines. This is sound-proofed and has 
eliminated a source of distraction from 
the general office and materially reduced 
errors among clerical workers. 


Employes’ Facilities 

As previously mentioned, workers en- 
ter the processing building by way of 
the alleyway. Employes’ locker room 
adjoins this entrance, from which access 
to processing departments may be had 
by two routes. An office for salesmen 
also fronts on this alleyway, and may 
be reached from the employes’ entrance 
or through a passageway leading from 
shipping room. This room is provided 
with a desk at which salesmen write up 
their reports, and a bulletin board where 
sales instructions and advice are posted. 
Usually, also, a display of company 
store advertising material is maintained 
in this room. 

Eckrich insists that the salesmen pre- 
sent a neat appearance while on their 
routes. As a reminder of this, and to 
enable the men to check over each detail 
of their appearance before starting to 
work, a full-length mirror is installed on 
the passageway wall opposite the door 
leading from the salesmen’s office. 


Departmental Layout 


As will be noted from accompanying 
floor plans of the processing building, 
coolers occupy the central portion of the 
first floor space—shipping room, grind- 
ing room, stuffing room, smoking room 
and cooking room being grouped around 
them. This arrangement has many ob- 
vious advantages from convenience and 
handling standpoints. All coolers can 
be reached by short travel from either 
shipping room or processing depart- 
ments. 

Cooler section, it will be noted, is 
divided into two groups. In one of these 
is included raw material cooler, freezer, 
meat curing cooler and boning cooler, 
in all of which are stored or handled 
meats on which processing operations 
are to be performed. All of these rooms 
connect directly or conveniently with 
both receiving and shipping room, and 
the departments in which meats will be 
processed. 

In the other cooler group are finished 
product cooler, smoked meat hanging 
room and packing cooler. In these rooms 
are stored finished products, and they 
connect directly with the processing de- 
partments in which final operations are 
performed, and with shipping room. 


Product Flow 


This layout and grouping of coolers 
provides an arrangement that is eco- 
nomical in the use of refrigeration, be- 
cause all coolers adjoin and none are 
constructed against outside walls. 
Straight line processing is also provided 
for, from the time raw materials are 
received until finished products are 
ready to be shipped. This, of course, 
means speedy and economical handling. 


Incoming raw materials and outgoing 


finished products are handled over one 
dock located at front of building. This 
is provided with an armored concrete 
platform and a _ reinforced concrete 
canopy. Three sets of doors open onto 
the dock from the receiving and shipping 
room. 

General arrangement of this latter 
room is shown in an accompanying il- 
lustration. Door in background opens 
into bacon chilling cooler and one at 
left into smoked meat hanging room. 
Bacon slicing and wrapping is done in 
background at right of chill room door. 
Checker’s desk is provided with tele- 
phone, and two scales are equipped with 
weightgraphs which indicate exact 
weight on an illuminated dial. 


Cutting and Grinding 


Receiving and shipping room is main- 
tained at a temperature of 65 degs. F., 
chilled air being distributed uniformly 
by a duct system connecting with a unit 
cooler in vestibule adjoining boning 
cooler. 








tables, together with casing flushing 
equipment, are installed here. Product 
is handled out of stuffing room and 
through smoking and cooking operations 
on trucks. 


Product is smoked in two modern air- 
conditioned smokehouses with a capacity 
of 10 trucks each. Humidity, smoke, air 
motion and temperature control permits 
any desired conditions to be maintained 
in these houses. Sawdust consumption 
in this type of smokehouse is quite small, 
averaging in many instances not more 
than 3 barrels per 20,000 Ibs. of product 
smoked. Detailed description of this 
type of smokehouse appeared in the 
October 5, 1935, issue of THE NATIONAL 
PROVISIONER. 


Simplified building construction is 
possible when this type of house is in- 
stalled, no fire pits or floor openings 
being required. Their operating ad- 
vantages are now pretty well known, 
the principal ones being uniform prod- 
ucts, lower smoking costs, better control 
over smoking results and products uni- 





UP-TO-DATE SHIPPING ROOM IN ECKRICH PLANT 


Two doors at right open onto loading dock. Raw materials and finished products 
coolers are at left. Room is held at a temperature of 65 degs. at all times. 


Separate rooms are provided for cut- 
ting and grinding, stuffing, smoking and 
cooking, these being located in respect to 
each other and to the coolers so that 
there is little or no backtracking of 
product during processing. 

Two Buffalo silent cutters, a mixer 
and two grinders, all of the largest 
sizes, are installed in cutting and grind- 
ing room. Ice used in silent cutter is 
provided by a 5-ton flake ice machine 
installed on second floor above meat 
curing cooler, ice being spouted into 
truck in cooler as it is frozen. As this 
machine operates automatically, and 
requires practically no attention, and 
there is no handling of the ice during its 
manufacture, a decided economy in the 
expense of ice for the grinding room has 
been effected. 


Stuffing, Smoking & Cooking 


Stuffing room adjoins cutting and 
grinding room. Four 500-lb. Buffalo 
stuffers and stainless steel stuffing 


form in color and smoking shrink from 
day to day. These smokehouses are 
constructed of cork and cement, are tile 
lined and have steel doors and interior 
lighting. Apparatus for operation, in- 
cluding fans, controls and smokepot, is 
installed in the basement. 

Cooking room facilities include five 
vapor rooms, two gas fired ovens and 
cooking tanks and kettles. Vapor cook- 
ers have no sprays or vapor vents, the 
heat being supplied by steam coils im- 
mersed in water at the bottom of the 
rooms. Temperature of these cookers 
is maintained automatically and re- 
corded on Powers temperature charts. 
Hot and cold showers are opposite vapor 
cookers. 


Refrigeration & Air Conditioning 


Refrigeration is supplied by suitable 
dry coil unit coolers in meat curing 
cooler, finished products cooler, raw 
products cooler and smoked meat hang- 
ing room. -A unit cooler is also installed 
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OFFICE AIR CONDITIONING UNIT 


Water from the company well, having a temperature of about 53 degs., is used for 
summer cooling. Unit is also equipped with steam coils for office heating. 


in chill cooler to supplement direct ex- 
pansion coils. Coils refrigerate the other 
coolers. Combination units heat and cool 
the offices and the receiving and shipping 
room, 


Office unit is operated in summer with 
water from the company’s deep well. 
This has a temperature of 53 degs. F. 
The Eckrich air conditioning system is 
designed to maintain offices at 80 degs. 
F. and a relative humidity of 50 per cent 
when outside temperature is 95 degs. F. 
and wet bulb temperature is 76 degs. 


The combination unit which heats and 
cools receiving and shipping room is 
designed to maintain a uniform tempera- 
ture of 65 degs. F. Relative humidity 
is held at 48 per cent, and the dew point 
temperature of the air is kept below the 
temperature of the coldest product 
brought into the room to eliminate con- 
densation on the meats. 


Unit heaters of the suspension type 
are used to heat all other departments 
of the plant. 


Refrigeration for the plant is supplied 
by three compressors, one of which 
operates on the freezer. Steam is gen- 
erated in two stoker-fired boilers. 


Building Good Will 


Executives of the company always 
have believed that permitting con- 
sumers to see for themselves just how 
high quality sausage products are made 
is one of the most constructive ways to 
build consumer demand, and one of 
Eckrich’s important merchandising ac- 
tivities has been entertainment of 
women’s groups at the plant. 


Week Ending October 1, 1938 


The usual procedure is to take the 
visitors through the plant, explain 
various processing operations and im- 
press on these guests the first-class ma- 
terials, skill and long experience re- 
quired to make good quality products, 
and finally to provide them with enter- 
tainment and a lunch which consists 
in part of Eckrich sausage and ready- 
to-eat products. 

Peter Eckrich & Sons, Inc., operate a 


modern sausage manufacturing plant in 
Ft. Wayne, Ind., in addition to the one 
at Kalamazoo, and maintain branches 
in South Bend, Peru and Anderson, Ind., 
and Muskegon and Jackson, Mich. 

The Kalamazoo division of the com- 
pany was started 12 years ago in two 
rented rooms. Two years later a small 
plant was built on a site 45 by 120 ft. 
in size, which is now a part of the 
property on which the new plant stands. 
This first plant was enlarged from time 
to time until two years ago, when the 
volume of the business had increased to 
the point where further additions could 
not be made advantageously. The old 
plant was accordingly torn down piece- 
meal, and the new plant erected with 
little or no interruption to operations. 


Plant Equipment 

Plant was designed by Morris Frucht- 
baum, Philadelphia, Pa. The following 
firms supplied equipment: 

John E. Smith Sons Co.—Sausage cut- 
ting, grinding and stuffing equipment. 

Carrier Engineering Corp.—Air con- 
ditioned smokehouses. 

Globe Co.—Cooking tanks. 

Genrich Corp.—Ovens. 

Powers Regulator Co.—Temperature 
controllers and recorders. 

Armstrong Cork Products Co.—Cooler 
doors and insulation. 

Clarage Fan Co.—Unit heaters, unit 
coolers and office air conditioning sys- 
tem. 

Toledo Scale Co.—Scales. 

Fairbanks, Morse & Co.—Scales. 

Vilter Mfg. Co.—Compressor. 

York Ice Machinery Corp.—Compres- 
sors. 

Iron Fireman Co.—Stoker. 

Wickes Boiler Co.—Boilers. 

Permutit Co.—Water softener. 





WHERE THE CUSTOMERS ARE ENTERTAINED 


Demonstration room for use of women’s organizations and groups. A modern kitchen, 
in which demonstrations are made and lunches for visitors are prepared, adjoins this 
room. 
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Another new book, Volume 3 of the Packer's 
Encyclopedia, has just been compiled by THE 
NATIONAL PROVISIONER in co-operation 
with leading sausage experts in the field! 


This important volume presents the best of 
modern sausage practice, tested and proved 
formulas for sausage and all types of specialty 
products. It offers complete recommendations 
for correct manufacturing and operating pro- 
cedure, plant layout suggestions, valuable 
merchandising ideas, and a handy directory 
of equipment and supplies. 


SAUSAGE AND MEAT SPECIALTIES is the 
first work of its kind on this important subject. 
The wealth of material between its covers and 
the thorough manner in which it is presented 
will make it an indispensable aid to every 
sausage maker! 


PLACE YOUR ORDER NOW! 
Price Postpaid $5.00 
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fe ROCESSING SUGGESTIONS 


MORE SAUSAGES AND MEAT LOAVES 
FROM PORK PRODUCTS 


supply of pork trimmings and edible pork spe- 

cialties for use in sausage and meat loaf manu- 
facture this fall and winter than has been available 
at any time in the past four years. Regular and 
lean trimmings, cheek meat, hearts, livers and 
tongues will not only be more plentiful, but will be 
considerably less expensive than for a long time. 
This should stimulate the manufacture of sausages 
and meat loaves of which pork meats form or can 
form the principal part. 


Among the ever-popular cold weather sausage 
products are the different kinds of fresh pork sau- 
sage which provide a big outlet for regular and 
lean trimmings. The packer or sausage manufac- 
turer can offer his pork sausage in a variety of 
forms, such as little link smoked sausage (see THE 
NATIONAL PROVISIONER, September 10, p. 19) and 
regular bulk fresh pork sausage and fresh links 
(see issue of August 6, pp. 13 and 14). 

Another method of making pork sausage is to 
prepare the country style product, stuffed in hog 
casings. This sausage is not linked. It may be 
coarse cut, with a slightly larger percentage of lean 
than is used in regular pork sausage, and seasoned 
to suit the taste of the trade served. It may be sold 
either fresh or smoked. Some producers who have 
specialized on a fresh pork sausage stuffed in hog 
casings have ground the product fine, using only 
regular pork trimmings and moving it out to the 
trade strictly fresh. 

Binder such as soya flour can be used in fresh 


Pesonis or are good for a much more liberal 


pork sausage if desired, and some are of the opin- 
ion that this ingredient improves the taste of the 
product when cooked. Cooking toasts the flour with 
its absorbed fat, lends a pleasant taste and reduces 
cooking shrink somewhat. 


Ready-prepared seasoning can be bought for all 
kinds of fresh pork sausage, and for the sausage 
and meat and luncheon loaves suggested in the fol- 
lowing formulas. If a sausage manufacturer has a 
special formula for sausage, he can have his pre- 
pared seasoning made up according to this formula 
if desired. 


During this period there is a good opportunity to 
market other sausage and loaf products in which 
pork trimmings and specialties are the most im- 
portant ingredients. Variety, attractive packaging 
and aggressive merchandising will largely deter- 
mine, however, the success with which these items 
can be sold, especially in view of competition of the 
larger supply of fresh and cured cuts available this 
year. 

A number of such products are suggested in the 
following short formulas. All of these will secure 
the widest consumer acceptance if they are attrac- 
tively packaged and have a flavor which is “exactly 
right.”’ Because full, well-balanced flavor is so im- 
portant, many packers and sausage manufacturers 
use ready-prepared or specially-prepared season- 
ings, as manufactured by reputable firms, in making 
their products. Such seasonings, in addition to their 
ease of handling, are of unvarying strength and 
flavor. 





German Bratwurst 

ERMAN bratwurst is a fresh sau-__ sonings): 

sage and highly perishable. It 1 
should be stored at 34 degs. F. until 


milk, egg (if used) and the following 
seasoning formula (or prepared sea- 


oz. lemon extract 


Lucky Loaf 


HIS loaf is covered with caul fat and 
has an attractive appearance when 
artificially cased. It contains: 


. ; : : 1 oz. ground caraway seed 
shipped. The following ingredients are 1 oz. ground celery seed 
used: 1 lb. chopped onions or 134 oz. 


47 lbs. regular pork trimmings 
50 lbs. fresh veal 
3 lbs. dry milk solids 
3 lbs. hog brains 
2 doz. eggs. (optional) 
Grind meat ingredients through %-in. 
plate. Chop veal in silent cutter and add 
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powder or 5 oz juice 
7 oz. white pepper 

salt to taste 

Mix all, stuff in hog casings and link 
about five to pound. Cook in water at 
170 degs. F. for 10 minutes and store 
in dry cooler. 


70 lbs. cured blade meat or special 
lean pork trimmings 
15 lbs. cured veal trimmings 
15 lbs. cured bull meat 
7 lbs. ham fat 
Grind cured lean trimmings through 
1%-in. plate and veal and bull meat 
twice through fine plate with ice or 
water. Grind ham fat through %-in. 


Page 13 


# 


SHL 


| 
| 
| 




































TVWNOILVN 


YANOISIAOUd 


cama 


OS 5 ce NA i ln el i 


GIIAIIG epynuiiod 


ra ae came ae 





plate. Mix all meat ingredients for 
3 or 4 minutes with following season- 
ing (or prepared seasoning) : 
1% lbs. salt 
6 oz. refined corn sugar 
5 lbs. binder 
8 oz. loaf seasoning 
3 lbs. pimientos (coarsely cut) 
Fill in loaf retainers lined with caul 
fat and cook for 3 hours at 165 degs. F. 
Chill loaves overnight and remove from 
retainers next morning and stuff in arti- 
ficial casings. 


Liver and Bacon 


Sausage 


HIS product is almost 100 per cent 

pork and gives the processor an op- 
portunity to utilize bacon trimmings as 
well as liver and fresh regular trim- 
mings. It contains: 


36 lbs. fresh pork liver 
45 lbs. fresh regular pork trim- 
mings 
13 lbs. cured smoked belly trim- 
mings 
3 doz. eggs (optional) 
6 lbs. cured beef trimmings 

Belly trimmings which have been 
heavily smoked should be used in mak- 
ing this product. Grind liver, beef and 
fresh pork trimming through fine plate. 
Place in silent cutter and chop as long 
as possible without heating meats; 
transfer to mixer and add smoked belly 
trimmings which have been ground 
through %-in. plate. Mix all together 
with the following seasoning (or a pre- 
pared seasoning) : 

2 Ibs. 1 oz. salt 
5 oz. white pepper 
2 oz. nutmeg 
1% oz. ground celery seed 
Y% oz. cardamom 
3 or 4 drops oil of lemon 
(optional) 

Stuff mixture in large bungs or cor- 
responding artificial casings. Hang 
product at room temperature for about 
an hour after stuffing and then cook 
with a starting temperature of 170 degs. 
F. After about 10 minutes temperature 
is reduced to 160 to 165 degs. and held 
at this level during remainder of the 
1%- to 2-hour cooking period. Cool sau- 
sage moderately and place in cool 
smoke-house overnight until it is ni¢e 
and dry. It may then be colored or left 
a yellow smoke color. 


Blood and Tongue 
Loaf 


MOKED flavor is imparted to this 
blood and tongue loaf through use 
of bacon rinds. It contains: 
60 lbs. pork tongues 
12% lbs. fat backs 
12% lbs. cured pork lips 
10 lbs. smoked bacon rind 
5 qts. fresh strained blood 
Scald back fat for 40 minutes and 
cut in small cubes. Cook lips and bacon 
rinds until tender and grind through 
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¥%-in. plate. Mix back fat with ground 
lips, blood, rinds and following season- 
ing ingredients (or prepared season- 
ing): 
1% lbs. salt 
1 oz. sodium nitrate 
% oz. nutmeg 
1 oz. marjoram 
1 oz. allspice 
% oz. ginger 
5 oz. black pepper 
Place several cured hog tongues, 
which have been thoroughly cooked and 
boned, in each artificial casing or other 
container. Fill these with the blood- 
meat mixture. Place cased loaves in re- 
tainers and cook for 3 hours at 180 degs. 
F. The tongues may be cut up, if de- 
sired, and more put in each loaf. 


Cooked Salami 


THOUGH cooked in the smokehouse 

or in a steam house, this product 

is not smoked. It is made from the fol- 
lowing meats: 


33 lbs. lean boneless chucks 
33 lbs. extra lean pork trimmings 
34 lbs. regular pork trimmings 


Grind beef chucks through %-in. plate 
and pork through %-in. plate. Mix all 
meats for about 3 minutes with follow- 
ing curing and seasoning ingredients 
(or prepared seasoning) : 

3 Ibs. salt 

6 oz. refined corn sugar (dex- 
trose) 

3 oz. sodium nitrate 

7 oz. cracked black pepper 

1 oz. ground cardamom 

% oz. garlic 


Shelve meat in cooler at 38 degs. F. 
and hold until cured. The meat is 
stuffed tightly in beef bungs, which are 
then wrapped with twine, or in cor- 
responding artificial casings. Hold in 
the cooler for 24 hours at 38 degs. 


Salami is cooked in a smokehouse 
without smoke or in a steam house. Be- 
ginning temperature is 80 degs. F. and 
is raised over 2 hours to 100 degs. 
Thereafter temperature is raised gradu- 
ally over 14 to 16 hours to 160 degs. 
Sausage must have an internal tem- 
perature of at least 140 degs. when fin- 
ished although this may be reached 
within a shorter cooking time if desired. 
Shower product with hot water and 
then with cold and hang in dry room 
until cool. 


Minced Sausage 


EATS for minced sausage and 
Berliner are cut more finely than 
those for luncheon meat and pressed 
ham sausage, but otherwise there is 
much similarity between the two types 
of products since both are predomi- 
nantly pork and simply seasoned. Some 
processors use up to 50 per cent beef in 
their minced sausage rather than all 

pork as in the following formula: 
80 lbs. cured lean pork trimmings 

20 lbs. cured pork cheek meat 
Grind pork cheeks through %-in. 
plate and pork trimmings through %-in. 





plate. Put in mixer with a quart of weak 
ham pickle and following seasoning: 

4 oz. white pepper 

2 oz. ground cardamom 


Stuff meat in medium beef bladders 
or artificial casings. If bladders are 
used they are skewered to prevent air 
pockets and tied tightly from end to 
end and around center. Minced sausage 
is smoked for 3 hours, starting at 110 
degs. F., and temperature is gradually 
raised to 135 degs. Product is cooked 
for 3% to 4% hours, according to size, 
at 160 to 165 degs. Spray with cold 
water and hang at room temperature 
for 2 to 3 hours. 

If stuffed in artificial casings, bung 
size is used. Product is smoked for 2% 
hours, starting at 110 degs. with dense 
smoke; temperature is gradually in- 
creased to 160 degs. for last half hour. 
Cook at 160 degs. for 2% hours and 
then chill in cold water for 30 minutes. 


Fresh Thuringer 


RESH thuringer is good the year 
round and can be made largely of 
pork, with only a small quantity of beef 
or veal. A popular formula is as follows: 


20 lbs. lean veal or boneless beef 
50 lbs. lean pork trimmings 
30 Ibs. fresh back fat 


100 lbs. 
This is seasoned with 
1% Ibs. salt 
2 oz. ground nutmeg 
6 oz. ground white pepper 
2 oz. whole caraway seed 


Meats to be used for this product 
should be selected carefully. Fresh beef 
chucks are best and should be free from 
sinews. Grind the beef or veal chucks 
through the % in. plate and chop me- 
dium fine in the silent cutter with 5 lbs. 
of ice and 8 oz. of salt. Grind pork 
trimmings and back fat through % in. 
plate. Mix beef and pork together, add- 
ing seasoning. Stuff in medium hog cas- 
ings and link in pairs 4 to 6 in. long. 
Hang on clean sticks and place in cooler. 
This sausage is not smoked. Similar to 
pork sausage, it is usually fried. 


All Pork Frankfurts 


MPORT frankfurts were originally 
an all-pork product, although most 
American processors now use a little 
veal in manufacturing them. Formula 
which follows contains only pork: 


60 lbs. extra lean pork trimmings 
40 lbs. regular pork trimmings 
3 lbs. binder flour 


Meats are cut in silent cutter with 
% oz. nitrite of soda, 2 oz. sodium 
nitrate, 8 oz. refined corn sugar and 


6 oz. ground white pepper 
2 oz. ground coriander 
1 oz. ground nutmeg or mace 


After curing the meat is stuffed in 
sheep casings, linked in 5 to 6-in. 
lengths and smoked and cooked in 
regular manner. 
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PACKERS’ PROBLEMS FOR 
CONVENTION DEBATE 


divided as between plant, ad- 
ministrative and selling? 

“It is the little things that count.” 
Certain chemical elements, such as iron, 
calcium, phosphorous, iodine, potassium, 
sulphur, and many other “little” things 
are found in lard. What part do they 
play in animal nutrition? 

How practical does the housewife find 
some of the packages in which packing- 
house products are sold? 

What important developments in the 
way of protective clothing for the pack- 
inghouse worker have been worked out 
in recent years? 

The outlook for sausage meat supplies 
in 1989—what is it and how is it going 
to affect the sausage business? 


\ fic should overhead expenses be 


Live Topics for Discussion 


These are only a few of the many 
pertinent topics dealing with chemistry, 
operating, accounting, engineering, sales 
and advertising and sausage problems 
which will be discussed at the sectional 
meetings of the thiry-third annual con- 
vention of the Institute of American 
Meat Packers on Friday and Saturday, 
October 21 and 22. These meetings will 
be held at the Drake Hotel in Chicago. 


An important part of the sectional 
meetings this year will deal with a con- 
tinuance of the discussion conducted by 
the Institute in all parts of the country 
on costs in relation to profits. At the 
Accounting Section meeting to be held 
Friday morning, October 21, there will 
be a round-table discussion of a number 
of the more important questions which 
have come up during recent regional 
meetings and conferences held in con- 
nection with this subject. 

With G. M. Pelton, Swift & Company, 
chairman of the Institute’s Committee 
on Accounting, as presiding chairman, 
and L. B. Dorr, Jacob Dold Packing Co., 
as program chairman, a series of topics 
will be assigned to individual speakers 
who will give informal talks of from 
five to ten minutes, after which the sub- 
ject will be open to general discussion. 


Debate on Accounting 


The following six topics will be dis- 
cussed: 


1. In figuring the costs of packing- 
house products, which items should be 
included as direct charges, and which 
items should be included under the head- 
ing of “overhead?” 

2. How should overhead expenses be 
divided as between plant, administrative 
and selling? 


3. In distributing plant overhead by 
departments, what basis should be used 
for such items as (a) power, (b) fixed 
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charges, (c) indirect labor, (d) services 
of auxiliary departments, etc.? 

4. How should administrative ex- 
penses be distributed over various de- 
partments and products? 

5. How should selling and delivery ex- 
penses be computed for various prod- 
ucts and various methods of distribu- 
tion? 

6. What is a sound basis for deter- 
mining raw material costs in cost tests 
and “transfer prices” in departmental 
statements ? 


Scientific Developments 


A joint session of the Chemistry and 
Operating Sections also will be held on 
Friday. Beginning at 9:30 a.m., with 
E. N. Wentworth, Armour and Com- 
pany, as presiding chairman, and L. M. 
Tolman, Wilson & Co., as program 
chairman, there will be a series of dis- 
cussions dealing with scientific develop- 
ments in the meat packing industry. 


Mr. Wentworth will open the meeting 





CoNnvENTION 


Number 


COMPLETE official report of the 33rd 
annual convention of the Institute of 
American Meat Packers, including pro- 
ceedings, description of exhibits and other 
events—fully illustrated—will appear in 
the Official Packers’ Convention Number 
of THE NATIONAL PROVISIONER 
following the convention. 

Extra copies of this Packers’ Convention 
Number must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below if 
extra copies are desired. 


The National Provisioner 
407 So. Dearborn St., Chicago. 


Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention Number of THE NA- 
TIONAL PROVISIONER. 


Remittance enclosed. 





with a talk concerning a true story 
overheard by him in a club’s gymnasium 
locker. Mr. Wentworth’s discussion— 
“Four Out of Five Believe It’”—deals 
with certain popular fallacies regarding 
meat processing which should be refuted 
on every possible occasion. 


Mr. Wentworth heard a conversation 
comparing home-cured hams with hams 
prepared by the meat packing industry. 
Very little knowledge of the real meth- 
ods employed in curing hams was dis- 
played in the conversation, and Mr. 
Wentworth corrected what he terms a 
“persistent and pernicious error.” But 
ham isn’t the only product suffering 
through the consumer’s lack of knowl- 
edge. Mr. Wentworth will describe some 
others. 


Color in Meat Products 


Ve Nona Swartz and H. V. Griffin, of 
the Institute of American Meat Pack- 
ers, will give an illustrated talk on the 
meaning of color to the average con- 
sumer. Miss Swartz and Mr. Griffin will 
talk about some of the changing colors 
in particular food products, with special 
reference to bacon. Also, the speakers 
will outline why some hams are smoked 
to a much darker color than others, and 
some of the advantages and limitations 
of corn sugar in curing bacon. 


“The Evidence of Things Not Seen” is 
the subject of a talk to be given by D. A. 
Greenwood and H. V. Griffin, of the In- 
stitute of American Meat Packers. Dr. 
Greenwood will present some determina- 
tions he has made as a chemist in the 
curing of meat, and will explain what 
they mean in practical terms. 


In almost every food product there 
are certain rare elements absolutely 
essential to nutrition. They are known 
as vitamins. In addition to vitamins, 
there are certain chemical elements 
needed to insure proper nutrition. Iron, 
calcium, phosphorous, sulphur, iodine, 
chlorine, and many other such elements 
play some needed part in animal nutri- 
tion. 


Vitamins in Lard 


Dr. F. C. Vibrans of the Institute has 
made a study of certain elements pres- 
ent in lard which are almost beyond 
analytical detection and has discovered 
some facts of importance to every manu- 
facturer of lard. In his talk Dr. Vibrans 
will offer some pertinent information 
which will be helpful to meat packers. 

At the afternoon session of the Chem- 
istry and Operating Sections A. F. Hunt, 
Swift & Company, will preside and H. J. 
Koenig, Armour and Company, will act 
as program chairman. Miss Swartz and 
Dr. Vibrans will open the session with 
talks on “Kitchen Mechanics.” This dis- 
cussion will deal with the housewife’s 
reaction to certain types of packages, 
and the types she likes and dislikes. 

The meat packing industry has been 
interested in the development of wear- 
ing apparel which will protect the pack- 
inghouse worker from specific injuries, 
such as knife cuts, foot injuries and 
head injuries. W. F. McClellan, Armour 

(Continued on page 25.) 
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MEAT IN 
EVERY MARKET 


ESPITE the fact that every food 
D market hasn’t a meat counter, 

that food mart can have its meat 
department. And it can be a source of 
revenue that already is registering 
profit for many markets. To realize full 
value—sometimes the difference between 
profit and loss—the market owner must 
merchandise the meat products he 
handles. 


Through merchandising the sale of 
canned meats has increased up to 500 
per cent in some markets. The canned 
meat department no longer can be con- 
sidered a side line. Housewives have 
learned that canned meats with the 
U. S. inspected label are convenient, 
economical, tasty, and nutritious. 

Canned meats, however, cannot be 
buried on the shelves. They should be 
given a topnotch position in display. 
The old showman’s expression, “Hit the 
Customer in the Eye,” should apply in 
canned meat sales. Salesmen for pack- 
ers must help the dealer to get results. 

Discussing the canned meat depart- 
ment and its possibilities, the ‘“Co- 
Operative Merchandiser,” which reaches 
a large retail grocer clientele, says: 

“One of the reasons some grocers are 
not getting their share of canned meat 
profits is because they have not been 
awake or have not paid sufficient atten- 
tion to this department, some do not 
even have any ‘department’ at all. A 
profitable volume on canned meats can- 
not be expected with only two or three 
items, any more than a fruit and vege- 
table department could be developed by 
stocking only potatoes and oranges. This 
does not mean that it is necessary to 
carry all of the various canned meat 
products on the market, but grocers 
must have a variety if they are to estab- 
lish a demand among customers for 
canned meats. 

“Not only a department for canned 
meats, but all other forms of merchan- 
dising should be used in building the 
volume in canned meats. This line war- 
rants an entire window occasionally and 
should be featured with related items 
in window and store displays con- 
stantly.” 


COST FIGURING 


“Cost Figuring” is one of the vital 
subjects discussed in THE NATIONAL 
PROVISIONER’S new volume, “SAUSAGE 
AND MEAT SPECIALTIES.” 
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SAUSAGE BAR — MORE SALES 


When eaters and drinkers can see— 
they buy more! 

Distributors of crackers, nuts, rolls, 
cereals and other foods have learned 
that display of their products in tav- 
erns, restaurants, lunch rooms, road- 
side stands and clubs impels the eating 
public to say: “I’ll take some of that.” 

Sale of many a sausage sandwich or 
cold plate lunch might result when the 
customer seeking liquid refreshment 
is confronted with a tempting assort- 
ment of cold cuts and other sausage 
and ready-to-eat products. 

Counter display of sliced sausage at 
a “sausage bar” might be an equally 
good sales builder for the packer and 
sausage manufacturer, according to Lee 
E. Breadman, Oppenheimer Casing Co. 
The possibility of increased sales might 
justify the processor in furnishing small 
glassed-in cases to selected food pur- 
veyors for displaying sausage on their 
bars or lunch counters. 

Display aids furnished to eating 
places by food distributors are usually 
adapted to the particular item to be 
shown. They may be of simple and inex- 
pensive construction but strong enough 
to stand fairly hard use. They are easy 
to keep clean, refill and use, for other- 


wise the food dealer or purveyor will 
not bother with them. 


Cases for displaying cut sausage 
could be 18 to 24 in. long, have a similar 
depth and be 12 to 18 in. high. They 
could contain one or two shelves with a 
full width door in back to allow easy 
access to the product. The whole case 
could be of glass except for the frame 
and base. 


Such a case might be equipped with a 
small coil which could be attached to a 
refrigeration line or a compartment for 
dry ice or water ice and salt. A single 
enamelled tray might be used to hold 
the sausage. 


WHAT'S IN A NAME 


« Personalized service and merchandis- 
ing upon which Pfaelzer Brothers of 
Chicago, nationwide meat purveyors, 
have built their business is symbolized 
in the firm’s trade name “MEL-BRO.” 
The term is derived from the initials 
“M,” “E” and “L”—for Monroe, Ellard 
and Leonard Pfaelzer—combined with 
the abbreviation “BRO” for Brothers. 
Thus, in a very personal way, the trade 
name stands for the service for which 
the three brothers are recognized. 





HELPS SALE OF OTHER CASED ITEMS 


Sales of cooked hams in casings, either boneless or bone-in, as well as Picnics, butts, 
cooked pork loins, etc., are helped by a merchandising campaign which features 
novelty and variety. (Photo Visking Corp.) 
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SELLING SLICED DRIED BEEF 


Sliced dried beef is one of those meat 
products in which appetite and sales 
appeal are inherent. Nevertheless an 
attractive wrapper or package helps 
sales. For this reason it usually is of- 
fered for sale in a printed transparent 
cellulose wrapper or glass containers, 
so that the full sales effect of the meat’s 
pleasing color and general appetizing 
appearance will be obtained. 


The main consideration in the selec- 
tion of labels for these packages is a 
shape and a color combination that will 
add to rather than detract from the 
attractiveness of the product, and a size 
that will not unduly obscure the prod- 
uct, while at the same time giving the 
information the prospective purchaser 
likes to have. 

Labels used on the 4-oz. packages of 
Peacock and Jack Sprat chipped beef 
produced by Cudahy Bros. Co., Cudahy, 
Wis., and shown in the accompanying 
illustration, have been designed with 
full appreciation for the display value 
of product packaged in this manner. 

Labels are legible, though of com- 
paratively small size, and there is full 
opportunity to view the product. Label 
colors have been selected so as to se- 
cure the most pleasing appearance and 
attention-getting value, in combination 
with the natural color of the meat. 
Wrappers are of Sylphrap—Sylvania 
cellophane, printed by Daniels Manu- 
facturing Co. 


PACKER HEADS VISIT DEALERS 


During annual “better business 
week,” all executives of John P. Squire 
Co., Boston, Mass., visit as many retail- 
ers as possible in order to become better 
acquainted with them and with their 
problems. In this way the company is 
able to be more helpful to its customers 
in their every day trading and mer- 
chandising. 

Because the packer executives are not 
able to visit all dealers, a special “get 
acquainted” folder was sent out to all 
customers this year. The folder con- 
tained a letter to dealers from the execu- 
tive staff and pictures and experience 
records of J. H. McManus, vice presi- 
dent; J. G. Kennedy, general manager; 
H. M. Lester, sales manager; C. Holmes, 
plant superintendent; J. J. Murray, as- 
sistant sales manager, and J. S. Coerne, 
advertising manager, as well as depart- 
ment managers K. R. Graham, provi- 
sions; J. L. Fagerland, sausage; J. R. 
Welch, accounting; W. C. West, credit; 
C. W. McIntosh, purchasing, and E. H. 
Smith, transportation. 


LOSS-SELLING BAN UPHELD 
California’s unfair practices act, 
which prohibits below-cost selling by 
retailers, has been unanimously upheld 
by the state supreme court. The court 
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PRODUCT AND WRAPPER COMBINE TO MAKE SALES 


Use of printed transparent cellulose as a wrapper for sliced dried beef permits full 

value to be secured from sales and appetite appeal inherent in this product. The right 

kind of label adds to the display value of dried beef in this type of package. 
(Photo Sylvania Industrial Corp.) = 


held that it lay within the police power 
of the state, in preservation and promo- 
tion of public welfare, to regulate eco- 
nomic conditions. Prevention of monop- 
olies and fostering of free, open and fair 
competition and prohibition of unfair 
trade practices is in the public welfare, 
the court declared. 

“The statute embodies the concept,” 
the court stated, “that sales made at a 
loss to the seller, when made for the pur- 
pose of injuring or destroying competi- 
tion, are predatory and anti-social in 
character. The economic wisdom of such 
a concept may be debatable, but being 
debatable, the legislature is empowered 
to choose between its acceptance or re- 
jection.” 





NEW HAM DELICACY 


John Morrell & Co. presents its E-Z Cut 

ham, a tender, ready-to-serve ham, which 

is meeting with good outlet wherever it is 
introduced. 


BOOSTING SLICED BACON 


A boost for branded sliced bacon will 
appear in a 4-color full page advertise- 
ment by DuPont Cellophane in an 
early issue of the Saturday Evening 
Post, featuring two young people in 
picnic garb preparing to cook bacon 
over an open grill. The boy holds a 
pan in which there are a number of 
slices of bacon spread out and the girl 
has an open package of sliced bacon in 
her hand. “It’s always a picnic to eat 
tasty bacon the way you like it—just 
enough fat, just enough lean. And the 
way to get just what you like is to see 
what you’re getting in the store.” The 
bacon is wrapped in Cellophane, and 
the fact is stressed that bacon so 
wrapped is “safe from dust, dirt and 
handling,” and that it carries the pack- 
er’s name and brand, so that quality 
may be identified. 


MORRELL'S NEW TENDER HAM 


A new “ready-to-eat” ham has been 
put on the market by John Morrell & 
Co., Ottumwa, Ia., under the trade name 
“E-Z Cut Ham.” This tender, ready-to- 
serve ham has met with a broad outlet, 
especially in the New York area, where 
it has been featured on radio programs. 
It is attractively packaged in parch- 
ment with ribbon bands featuring the 
trade name on a plain color background. 
The well-known Morrell heart-shaped 
label carrying the brand name is shown 
prominently on each piece. 


FRANKFURT MANUFACTURE 


This important process is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook 
for sausage manufacturers, “Sausage 
and Meat Specialties.” 
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SAUSAGE VOLUME 
AT YEAR'S TOP 


AUSAGE production under federal 
inspection during August, 1938, was 
the highest for any month in the packer 
fiscal year to date, and was exceeded 
only twice for August during the pre- 
ceding ten years. Production for the 
month totaled 72,782,808 lbs., which was 
5,500,000 lbs. more than was produced in 
August, 1937. 


Smoked and cooked sausage produc- 
tion totaled 55,592,933 lbs., by far the 
highest for this class of sausage for any 
month of the year, and exceeding the 
August, 1937, production of this product 
by 3,400,000 lbs. Production of fresh 
sausage showed an increase over July, 
and was 1,000,000 lbs. larger than in 
August last year. 


Production of each kind of sausage 


under federal inspection during the 
month was as follows: 


Ibs. 
Fresh (finished) ....... . 6,266,548 
Smoked and/or cooked... . . 55,592,933 
To be dried or semidried . . 10,923,327 
EE oreo ons dbase vid dinsidiles yuseueoan 72,782,808 


Total output of sausage during Au- 
gust, 1938, compared with the same 
month of earlier years: 


SAUSAGE OUTPUT. 


August, Ibs. 
1938 .. - 42,782,808 
1937 .. 67,268,635 
1936 - - 74,200,000 
1935 . . 69,065,000 
1034 ..«+41,672,000 
1933 . » + 68,242,000 
1932 . . 59,573,000 
1931 . 59,535,000 
1930 . «65,025,000 
1920 . -73,062,000 
1928 : - «++ +71,848,000 


Total production of sausage for each 
month of the packer fiscal year to date 
was as follows: 


Ibs. 


November, 1937 .. 61,140,425 
December . 54,976,367 
January, 1938 . .57,433,989 
February . . 52,112,898 
March . 58,535,167 
April . .57,578,590 
May . . 63,918,896 
June ... 68,164,386 
July . 66,665,384 
August . . . 72,782,808 


MEAT LOAF PRODUCTION 


Production of meat loves, head 
cheese, chili and jellied products in fed- 
erally-inspected houses during August, 
1938, was higher than in July and 
higher than in August a year ago, total- 
ing 8,572,719 lbs. This total was ex- 
ceeded only in November, 1937, and in 
June, 1938. While production for the 
year to date has not yet reached that 
of the 1936-37 packer year, when large 
quantities of beef and veal were avail- 
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able for manufacture, total for the year 
will be large. 

Production by months for 10 months 
of the fiscal year 1937-38 compared 
with the previous year was reported as 
follows: 


MEAT LOAF OUTPUT. 





1937-'38, 1936-'37, 
Ibs. Ibs. 

November 1087 ............. 9,614,703 9,679,540 
December ... -++ +e e8,120,229 8,769,955 
January 1938 «+ «7,809,043 8,687,080 
February ....+-6,679,673 7,285,098 
March . jcvnaeeerevenwee 7,129,267 7,705,958 
BO ciececeerstians vienna 6,897,032 8,420,894 
May . , ‘po enencoeee 8,178,376 8,248,881 
June aS sees ee 8,853,533 9,010,611 
July stnwedvan = ew eemapeael 7,881,731 8,823,321 
August . 8,572,719 8,129,917 
Toad, WO Mees. cccsccccs 79,736,306 84,761,255 


SLICED BACON TOP FOR YEAR 


Sliced bacon production during Au- 
gust, 1938, in federally-inspected houses 
totaled 23,058,673 lbs. This was the 
highest production for any month of the 
1937-38 packer fiscal year, and was ap- 
proximately 3% million pounds larger 
than the August, 1937, production. It 
was also higher than for any month of 
1937. 

Production of sliced bacon for each 
month of the packer year to date was 
as follows: 


SLICED BACON OUTPUT. 





Ibs. 

ee re 16,800,154 
UND Wen deee ts aceesss .. 17,381,833 
January 1938 .. . + 17,271,741 
February .. . . . - 16,390,822 
Mareh ... ».. . 18,604,313 
ED cu deended eeeeeames ee . 19,028,679 
BE nis anenndedscaseevverees 2 

PE 5 hatinwle ie vicsboeewnedies 

MT cbudes savsvdedaeweneedc 

I. acc ceveerwe cekaeretar es Geen ees 23,058,673 


2 er err ery 169,055,507 


Approximately 95 per cent of total 
bacon sliced is believed to be produced 
under federal inspection. 


MORE MEAT IS CANNED 


Canned meat production in August 
was slightly higher than in July and 
higher than in August a year ago. More 
beef and sausage was canned in August 
than in July, but slightly less pork, but 
pork still constitutes by far the larger 
proportion of the total canned meat 
output. 

Meats and meat food products canned 
under federal meat inspection during 
August was as follows: 


CANNED MEAT OUTPUT. 


Ibs. 


Beef ... 
Pork 

Sausage P 
Soup ... .. 3.161.399 
All other . 4,836,200 





. 80,046,255 
. -29,641,568 
26,250,083 


Matek, Maan, WAG... 66i06ocss6ss 
Total, July, 193s 
Total, Aug. 1937 





WAGE & HOUR STANDARDS 


Interpretation of what constitutes “in- 
terstate commerce” in the provisions of 
the new wage and hour law, which goes 
into effect on October 24, 1938, are 
looked for with interest, particularly by 
companies and corporations doing en- 
tirely an intrastate business. 


Commenting on this phase of the ad- 
ministration of the new law, the Capitol 
Daily of Washington, D. C., says that 
“down through the years the definition 
of the terms has, through Supreme 
Court opinions and through interpreta- 
tions of those opinions, broadened into 
a wider and more comprehensive con- 
ception of just what constitutes inter- 
state commerce. But at no time has 
there been what might be called a defini- 
tive definition. Consequently, at no time 
has Congress, or have those agencies 
established by Congress for the regula- 
tion of interstate commerce, been sure 
or certain that they were traveling along 
the right path either in legislation or in 
administration. 


“Now the Wage and Hour Administra- 
tion, dependent for its existence on a 
true definition of commerce ‘among the 
several states,’ has decided to undertake 
the survey into the development of all 
past definitions, and form therefrom a 
new meaning which will now and later 
be held applicable by the Supreme Court 
at such time as the Wage and Hour Act 
may come before that tribunal for ad- 
judication as to its constitutionality.” 


It is understood that one of the first 
tasks undertaken by Calvert Magruder, 
newly appointed general counsel of the 
Fair Labor Standards Administration, 
will be to prepare such a definition of 
interstate commerce. 


Another question that arises in the 
meat and sausage manufacturing indus- 
try is as to what plants will be consid- 
ered as employed “within the area of 
production of the raw materials.” It is 
possible that plants not so located may 
not be exempt from the wage and hour 
provisions of the law. 


Industry boards will be set up by the 
administrator for controlling hours of 
work, overtime and working conditions. 
At first it is probable that only a few 
key industries will be selected by Ad- 
ministrator Elmer F. Andrews for ad- 
ministration of the act, and others will 
be added as details are worked out. 
Each industry board will be composed 
of representatives of the employer, em- 
ploye and public. 


CANADA PACKERS’ EXPORTS 


Meat exports of Canada Packers Ltd., 
in the five months ended August 31, 
1938, totalled approximately 860,000 
cwt., valued at $14,900,000. This com- 
pared with 1,204,000 ewt., valued at 
$18,500,000 in the corresponding five 
months of 1937. The best month since 
the end of company’s fiscal year on 
March 31 last was May, when exports 
were valued at about $3,800,000. 
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PACKERS’ COSTS AND 


EXPENSES 


Keeping Track of 
Them Is Vital to 


Successful Management 


petitors because they do not know 

their costs. Not until depreciation, 
taxes and many other overhead costs 
are included and both sides of the ledger 
totaled does the record show that bad 
judgment has prevailed somewhere. 

On the other hand, packers who are 
well informed on their costs are able 
to go into the market with product 
priced advantageously, increase their 
volume of sales, and at the end of the 
year or period show a _ satisfactory 
profit. These are packers who have ade- 
quate accounting systems, which they 
interpret or have interpreted for them, 
and on which they base their day-to-day 
buying and selling. 

Too many packers lack information 
on their costs; too many overlook costs 
which should be included in their total 
expense. As a consequence there is a 
wide divergence in the selling price of 
products, which makes profitable opera- 
tion difficult not only for themselves but 
for all who operate in the same buying 
and selling areas. 


Sn packers undersell their com- 


PACKINGHOUSE ACCOUNTING 
i. 


General principles of packinghouse 
accounting which can be applied to 
plants of varying size were outlined in 
THE NATIONAL PROVISIONER of Septem- 
ber 10, 1938, p. 15. Following is the 
second installment of this information, 
which it is believed will be helpful to 
many smaller plants having inadequate 
accounting and to others whose systems 
have not proved fully satisfactory. 


Transfer Records 


Interdepartment transferring of com- 
modities is used more generally by the 
packing industry than any other. 

The transfer slip is simply an invoice 
of goods delivered by one department to 
another and, being an invoice, the de- 
partment delivering the goods must be 
credited with its value and the depart- 
ment receiving goods must be charged 
with a like value. 

These transfer slips are made out in 
duplicate, on forms provided, by the 
departmental foremen each time they 
send goods to any other department of 
the business. They are signed by the 
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foreman delivering, as well as by the 
foreman receiving, and are examined 
and signed by the plant superintendent 
before being delivered to the office. 

Their accuracy naturally depends 
upon the intelligence and care taken in 
writing them out. If the foreman is 
careless in weighing his product, 
naturally he will be credited with either 
too little or too much in value, as the 
case may be. If the foreman receiving 
the goods is careless and neglects either 
to weigh or count the goods being re- 
ceived, he will be charged either too 
little or too much, depending upon any 
error that may have been made by the 
department foreman from whom he is 
getting the goods. 


Recording Plant Transfers 


Originals of these transfer slips are 
delivered to the office each morning; the 
cost clerk prices same. They are then 
handed to the sales manager, who O.K.’s 
prices, after which they are extended 
by the comptometer operator and handed 
to the comptroller for his examination. 
They are then entered in the transfer 
record. The transfer record is a 





GOOD BOOKKEEPING 


ANY packers are asking for help on their ac- 

counting problems. They realize their need 
for it. Those who ignore or overlook proper ac- 
counting only make trouble for themselves, since 
the packer must know his costs in order to avoid 
loss. 

The article on this page is the second installment 
of an outline of good accounting practice in the 
smaller plant. If the principles given here are ap- 
plied, record-keeping will be improved and many 
losses avoided. 

Later articles will describe good accounting prac- 
tice as followed in particular plants, handling of 
specific cost problems as described by packers them- 
selves and similar subjects calculated to help the 
packer who wants accounting advice. 





columnar book, in which each depart- 
ment of the business has a column. 

It will be recognized that for each de- 
partment debited, there must be a like 
amount credited to another department, 
a total of the debits and credits equalling 
one another. At the end of the month 
this book is added and each department 
charged or credited with transfers of 
materials in the general ledger. 

The general journal is used only for 
the purpose of journalizing such items 
as would not come under books above 
named. As an example, writing off of 
depreciation monthly, writing off of de- 
ferred charges monthly, such as pre- 
paid taxes or prepaid insurance, and 
closing of the accounts at the end of the 
fiscal period. 


Pay Roll System 


Each plant employe rings in and rings 
out on a standard time clock, and his 
pay is taken from the clock time cards, 
the timekeeper making a report on a 
form provided for the purpose, showing 
total hours worked, rate of pay, total 
amount earned, deductions, if any, for 
such items as butcher’s knives, frocks, 
aprons, safety shoes, etc., purchased by 
him during the week, and net amount 
of money to be paid to each employe. 

This form is delivered to the account- 
ing office on Monday or Tuesday for the 
preceding week, and pay checks drawn 
payable to each employe for the net 
amount coming to him. These checks 
are charged to a distinct account called 
the “payroll account” at the bank. A 
check for the total amount of the pay- 
roll is drawn on the general bank ac- 
count and deposited to the payroll bank 
account to meet these checks as they are 
presented for payment. 

The timekeeper then makes a distribu- 
tion summary of the payroll, charging 
each department with the amount of pay 
applicable to that department, then 
crediting each department with any 
labor transferred or loaned by that de- 
partment to any other department. The 
record of such transfers comes to the 
timekeeper on a labor transfer slip 
which is made in duplicate the same as 
a material transfer slip, and properly 
O.K.’d by the foremen of the depart- 
ments affected. 

The payroll and payroll summary are 
then placed inside a voucher and en- 
tered in the voucher record as outlined 
in the paragraph referring to voucher 
records. If errors are made through 
carelessness by the department foreman 
transferring labor, the error naturally 
will be reflected in the final figures. 


Physical and Book Inventories 


Physical inventories are taken on the 
last Saturday of each month by depart- 
ment foremen under the supervision of 
the superintendent and assistant super- 
intendent. 

Great care should be exercised by 
these men, as failure to include any 
products which are on hand naturally 
will be reflected in figures covering each 
department’s operations for the month. 
A journal entry is made, crediting each 
department with the amount that it has 
on inventory at the end of the month, 
and charging each department with the 
amount it had on inventory at the be- 
ginning of the month. 

These inventories are priced by the 
executives of the company, the pricing 
often being based on Chicago market 
plus freight differential between Chi- 
cago and city in which the plant is 
located. 

A book inventory is carried continu- 
ously on all meats in cure as to number 
of pieces and tonnage only. The super- 
intendent’s office charges the curing 
cellar with meats placed in cure, and 
credits the curing cellar with meats 
transferred therefrom, either to the 

(Continued on page 46.) 
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TO FOOD PROCESSORS AND PACKERS 


these points are of distinct advantage, and of 
considerable importance is the purity of North 
Carolina’s water supplies. 


The raising of livestock has been on the increase 
for over twenty years in this state wherea mild year- 
round climate provides a long grazing season on 
bounteous pasture lands. In addition to beef cattle, 
in certain areas sheep production flourishes and 
the state ranks high in the production of hogs and 
poultry. Packers will find here a generous supply 
of material, plenty of intelligent native workers, 
eager to cooperate . .. constructive laws and tax 
policies ... lower costs for production and distri- 
bution, with rich markets at close hand. . . bet- 
ter standards of living at lower living costs. Upon 
request, specific data will be compiled by able 
Industrial engineers, showing the profit oppor- 
tunities here for your business. 


Write Industrial Division, Room 116 Depart- 
ment of Conservation & Development, Raleigh 


HOME OF SUCCESSFUL INDUSTRY 









OUTSIDE THE CONGESTED AREAS—YET CLOSE TO THE RICHEST MARKETS 
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ACCURATE HAM PUMPING 


Ham pumping practices vary consid- 
erably in different plants, particularly 
in respect to percentage of pickle in- 
jected into the meat. Some packers may 
prefer to quick cure with 7 per cent of 
pickle, for example, while other packers 
may use 8 to 10 per cent, or more. 

Inasmuch as excellent products are 
being turned out under these different 
conditions it may be assumed, as a gen- 
eral proposition, that ham pumping is 
not a particularly critical operation and 
that a variation in amount of pickle 
pumped into any lot of hams would 
make little difference in results. How- 
ever, packers are requiring that the 
operation be performed accurately—that 
is, that each ham receive its exact per- 
centage of pickle, regardless of what 
that percentage may be. Accuracy is 
desirable for control reasons, and par- 
ticularly for production of meats that 
are uniform in color, flavor and general 
appearance. 


and quickly installed. Chart gradua- 
tions are widely spaced to make reading 
easy and minimize errors. A hand con- 
trol wheel, placed conveniently, is pro- 
vided to bring the movable chart to 
balance for each ham. 

The scale will weigh correctly in an 
out-of-level position, and is equipped 
with hood and draining platter, al- 
though it may be had with a flat platter 
if desired. The new scale is described 
and its various features illustrated in 
literature distributed by the manufac- 
turer. 


FILTER AIDS FOR BRINE 


Clarification of used pickle—which 
is brought up to strength and used over 
again in some packing plants—has long 
been a troublesome problem. Packers 
formerly allowed the brine to stand 
until most of the impurities had settled 
out. A second method employed is to 





DIRECT READING PICKLE SCALE 


Designed for speed and accuracy and constructed to stand 
up under the severe conditions found in curing cellars. 


A number of pickle injection scales 
have been developed to meet the indus- 
try’s need for an accurate device for 
determining the exact amount of pickle 
pumped into each ham. The latest of 
these is shown in the accompanying il- 
lustration. This scale, known as model 
711, is manufactured by the Exact 
Weight Scale Co., Columbus, O., and has 
been designed and constructed for speed 
and accuracy and to stand up under the 
severe conditions present in the curing 
cellar. 


The scale has only one pointer and all 
readings are made direct on a chart 
calibrated for the percentage of pickle 
being used. Separate charts for each 
different percentage of pickle to be 
added are provided and may be easily 
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filter it through a bed of closely-packed 
sponges which are periodically replaced. 
Filtration of pickle with Celite filter- 
aids—a practice introduced to meat 
packers not many years ago—is a de- 
velopment which is claimed to offer a 
number of important advantages, such 
as ending the time loss of waiting for 
impurities to settle out of the brine, and 
providing the packer with an accurate 
device for clarifying his brine. He can 
use a filter-aid of a definite porosity 
comparable with the size of the un- 
desirable particles to be removed. 
These Celite filter-aids are powders, 
light in weight, and individual particles 
may be likened to tiny irregularly-shaped 
sponges of a very porous and cellular 
nature. Their application to clarification 


of pickle represents a development more 
recent than many of their other uses, 
for it was 25 years ago that they were 
first made widely available from a de- 
posit of pure diatomaceous earth at 
Lompoc, Calif. The name “Celite” dis- 
tinguishes filter-aids from this deposit, 
which are marketed by Johns-Manville. 

In pickle filtration, plate and frame 
filter presses are generally employed 
although other types are satisfactory. 
Practice is to precoat presses with filter- 
aid—about 10 Ibs. for each 100 sq. ft. 
of filter area—and to add a small ad- 
ditional amount to main batch of brine. 
Several plants practically fill the frames 
with a precoat of filter-aid before start- 
ing on the brine, as it has been found 
that a thick cake is more efficient. 

In one medium-sized Canadian plant 
about 6,000 Imperial gal. or 7,000 U. S. 
gal. are filtered every day and a half 
through a 20-plate, 18-inch filter. As- 
suming an 8-hour day, this corresponds 
to a flow rate of 5.5 Imperial or about 
6.5 U. S. gallons per square foot of 
filter area in one hour. 


NOVOID CORK DISTRIBUTORS 


Cork Import Corp. has recently ap- 
pointed the following new distributors 
of Novoid cork insulation products in 
surrounding territories adjacent to their 
respective city and state addresses: A. 
H. Bennett Co., 113 North First st., 
Minneapolis, Minn.; Bonitz Insulation 
Co., Greensboro, N. C.; Wm. §. Bryant, 
1472 Ramona ave., Salt Lake City, 
Utah; A. W. Kuettel Co., 305 Lake ave- 
nue, So., Duluth, Minn.; Clowe and 
Cowan, Inc., Amarillo, Tex., and Lub- 
bock, Tex. 


HOISTS, PUMPS, AND MOTORS 


Robbins and Myers, Inc., Springfield, 
O., manufacturers of hoists, pumps, and 
motors, have appointed the John E. Liv- 
ingstone Co., 7310 Woodward ave., as a 
new sales representative in Detroit, 
Mich. 


CARL L. PFEIFER DEAD 


Car! L. Pfeifer, treasurer of the Chain 
Belt Co., Milwaukee, Wis., died recently 
at Philadelphia, Pa. Born in Chicago 
in 1880, Mr. Pfeifer joined the Chain 
Belt organization in 1914 as comptroller, 
advancing to the post of treasurer two 
years later. 


Watch Wanted page for bargains. 
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The Ultimate Shaft Seal 


for Freon-l2 or Ammonia 
Compressors 


For that difficult job where no 
ordinary packing seems to hold, 
you can end both leaks and in- 








convenience by installing a Frick 
Flexo-Seal. Holds either ammo- 


a 
nia or Freon-12 on rotating com- | hos oe om 
pressor shafts with ease. Write Miccttions thnins Catt ot 


° P ae . Frick Patented 
for full information, giving ‘de Flexo-Seal 








tails of your problem, today. 


DEPENDABLE REFRIGERATION SINCE 


RICK ; 


WAYNESBORO, PENNA. 
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JAMISON CONFORMING 
SEAL of resilient, pure rubber 


PLUS always oR=Sol-valel- 0 os t-mebat-tbbt-hatetal 
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PLUS the new JAMISON CONFORMING cells, the idea! insulation. No 
SFAL pinching up required on Type 
OL 4 CD, illustrated above, at top 
PLUS the proved and approved WEDGE- Soe chee of Gane. 


TIGHT Fastener 
PLUS the perfected JAMISON ADJUSTABLE 
SPRING HINGE, with new Conical Spring 
PLUS special JAMISON features for all types 
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BUILT DOORS 


—the best? At no price penalty. 
JAMISON COLD STORAGE DOOR CO. 


Jamison, Stevenson & Victor Doors 


JAMISON ADIUSTABLE 
SPRING HINGE 
noted as the sturdiest, yet 
most flexible, of hinges, 1s 
now improved with new 
Conical Spring, lengthen- 

ing life. 





JAMISON WEDGETIGHT 
FASTENER prevents rebound, 
forces seal tighter, holds it tight 
—does not slacken asit latches 


Hagerstown, Md.,U.S.A Branches in all Principal Cities 
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Defrosting Trucks 


N eutectic systems of refrigeration 

cooling units are designed to maintain 
temperature of body within a narrow 
specified range. They can perform this 
service only when their surfaces are 
reasonably free from frost. Accumula- 
tion of any quantity of frost increases 
resistance to heat absorption, since dry 
frost, through the inclusion of a large 
percentage of static air, is an excellent 
insulator. 

The truck body temperatures pro- 
duced by a system covered with only 
% in. of frost will be approximately 
equivalent to the temperature produced 
by a clean system when outside tem- 
peratures are 20 degs. F. higher. If 
careful attention is paid to defrosting 
and the work is done regularly, says 
O. S. McGuffey, chief engineer, Kold 
Hold Mfg. Co., the frost can be removed 
easily from the cooling surfaces as a 
dry powder. If the defrosting opera- 
tion is neglected, the frost will become 
a hard, solid ice mass that is not only 
extremely difficult to remove but re- 
duces the ability of the cooling plates 
to a point only slightly better than clear 
water ice. 


No hard and fast rules can be estab- 
lished for the interval between defrost- 
ings, since this is entirely dependent 
upon percentage of humidity and type 
of service. However, frost should never 
be permitted to accumulate to a point 
where it becomes solid ice or to a thick- 
ness greater than % in. Likewise, no 
one method of defrosting is applicable 
to all installations. The one best suited 
in any particular instance should be 
selected and followed. 


Frost may be brushed from any cool- 
ing surface with a stiff bristle brush or 
scraped free with a wooden or aluminum 
scraper. In some instances it may be 
easily blown from cooling surfaces with 
a flattened tube nozzle connected to the 
compressed air line. Defrosting may 
be done by these methods without 
warming up the system to any extent 
and without interfering with regular 
operations for more than a few 
minutes. 


A medium pressure flattened steam 
jet, if properly used, will cut and blow 
the frost from the cooling units without 
actually warming up the unit to any 
extent. This method is rather disagree- 
able to use, however, because of the fu¢ 
produced in the truck body by the flying 
ice particles. 


If conditions permit, the entire truck 
cooling system may be warmed up at 
intervals by leaving truck doors open or 
placing in the body a small portable 
electric heater and fan or a discarded 
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condensor coil which is connected to a 
steam line. Any of these operations 
will, of course, take a few hours to 
warm the entire system above 32 
degs. F. 

A method which has been used by 
some packers with success consists in 
connecting a nipple through the insu- 
lated wall near the top of the body with 
a low pressure steam line and turning 
the steam into the body for a few 
minutes. However, this method and the 
use of water in any form have a 
tendency to wet ite insulation if there 
are any leaks throngh the body liner 
into the insulated wails. Use of warm 
or hot water for defrosting purposes is 
never recommended 

If defrosting is property taken care 
of at sufficiently frequent intervals, 
there is no need for the employment of 
the more drastic methods described. 
Simple brushing or mild blowing or 
scraping will produce the desired re- 
sults easily and quickly. The better 
performance secured after defrosting 
well repays the efforts expended in this 
work. 


USE OF KAPOK BLANKETS 


A Midwestern sausage manufacturer 
finds kapok blankets an effective means 
for preventing a temperature rise in 
packaged products transported short 
distances in insulated but non- 
refrigerated trucks. 

A supply of these blankets is kept in 





the freezer at a temperature of 10 degs. 
F. They measure about 3% in. thick 
and 7 ft. square and are covered with 
heavy fabric. After a shipment is loaded 
and just before the truck door is closed 
the products are covered with these cold 
blankets. 


On trips up to 40 or 50 miles the 
blankets are effective in maintaining 
product temperatures, even on hot days. 
The sausage manufacturer does not 
recommend them, however, in trucks 
whose doors are opened frequently or 
to replace conventional truck refrigerat- 
ing methods. Warm blankets may also 
be used in cold weather to keep products 
from freezing. 


LOCKER PLANT NOTES 


W. J. Parsons, Bedford, Ia., has re- 
cently opened a new cold storage locker 
plant of 300-locker capacity. 


M. W. Palmer has built a new locker 
plant at Clearfield, Ia., accommodating 
190 lockers. 

The Jackson Cold Storage Co. is 
erecting a new building at Fairmont, 
Minn. to house a cold storage locker 
plant. 

The Holdredge Cold Storage and 
Locker Co., Holdredge, Neb., has opened 
a locker plant with a capacity of 390 
lockers. 

A preliminary unit of 258 lockers is 
being installed in the remodeled L. E. 
Murphy building at Hillsdale, Ill. Pro- 








NEW TRUCKS FOR NEW YORK PACKER 


These three attractive trucks were added recently to the fleet of the E. Greenebaum 
Co., New York City, increasing to ten the number of vehicles distributing the com- 
pany’s products in the metropolitan area. 

Two of the new trucks have a capacity of 112 to 3 tons and the other a capacity 
of 2% to 3 tons. Bodies are refrigerated with water ice and are insulated with 
Naturzone in walls and floor and Dry Zero in roof. Bodies were built by Faulhaber 
Body Co., New York. 
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|By crore YOU INSULATE 


COLD ROOMS 


and COLD LINES 





.. Consider the aavantages of 
NOVOID CORK INSULATION 


OVOID CORKBOARD and Cork Covering offer 
many outstanding advantages that make 
them practical and economical insulation for cold 
rooms and cold lines. Made of pure cork, nature’s 
own insulation, Novoid forms a lasting barrier to 
the passage of heat and resists the infiltration of 
moisture. Properly installed, both Novoid Cork- 
board and Cork Covering cut refrigeration costs, 
increase the efficiency of refrigeration mechanism, 
and assure more accurate temperature control. 
In Corkboard form, Novoid is available in handy 
board sizes that are easy to erect. It is light in 
weight, structurally strong, and does not settle or 
pack. In the form of Cork Covering, Novoid is 
furnished in sections to fit metal pipes of all stand- 
ard sizes. It is carefully machined to fit pipes 
snugly and eliminate frost pockets. For more com- 
plete information, mail the coupon below. 


CORK IMPORT CORPORATION 
330 West 42nd Street, New York City 


Cork Import Corporation 
330 West 42nd Street, New York City 























—an attractive binder containing reprinted articles on this 
subject which have been published in THE NATIONAL PRO- 
VISIONER—should be in the hands of every packer. In easy- 
to-understand, non-technical language, these articles tell what 
air conditioning is, the reasons why it is superior to simple 
refrigeration, and where it should be installed. Many exam- 
ples of installations now in use concretely show how the packer 


benefits. This is a reference file of the latest information. 


The price is only $1.25 postpaid. 
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Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


AIR CONDITIONED 





CARRIER CORPORATION, Syracuse, N. Y. 














Please send me complete details of 
Novoid Corkboard and Novoid Cork 
Covering for insulating cold rooms and 
cold lines. 


Name 
Street 
City and State 
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AIR CONDITIONING 
' Niagara “‘NO FROST” 


Saves loss of capacity and operating time in 
the use of cooling equipment. 

This improved method of preventing the forma- 
tion of frost on fan cooler coils is less expensive 
than brine spray and saves the defrosting of dry 
coil coolers. There is no corrosion hazard. It 
is completely automatic. 

Write for description of installation in oper- 
ation. 


NIAGARA 
BLOWER COMPANY 
6 E. 45th Street, New York City 


The National Provisioner 
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visions are also being muue Tor installa- 
tion of an additional 126 lockers. 

Construction is under way on a new 
locker plant in Tipton, Ia. It will accom- 
modate a maximum of 425 cold storage 
lockers when completed. 

J. M. Leed, Lititz, Pa., is constructing 
a locker plant of 450-locker capacity ad- 
joining his ice plant. 

The Wooster Food Storage Co., 
Medina, Ohio, plans to install a new 
cold storage locker plant. 

A new addition projected by the Vale 
Creamery, Vale, Oregon, will contain a 
cold storage locker plant. 


PACKERS’ CONVENTION 
PROGRAM 


(Continued from page 15.) 
and Company, will outline the various 
types of protective clothing, their essen- 
tial features, and the savings accrued 
through the use of them. Mr. McClel- 
lan’s talk will be illustrated. 


Forming Bacon for Slicing 


There have been certain changes in 
processing methods during the past 
year. Some methods are new and others 
have been perfected. One very import- 
ant and interesting development has 
been the introduction of equipment for 
forming bacon for slicing. There are 
many others. A. D. Donnell, Rath Pack- 
ing Co., will outline some of these de- 
velopments in his talk on “Operating 
Developments.” 

The meeting of the Institute’s Saus- 
age Division will be held on Saturday 
morning, October 22. Several talks of 
exceptional interest to sausage manu- 
facturers are scheduled. 

Of help to all sausage manufacturers, 
of course, is the information of what 
the outlook for sausage meat supplies 
during the coming year will be. George 
M. Lewis, associate director of the In- 
stitute’s Department of Marketing, will 
outline the outlook in the talk which 
opens the Sausage Division meeting. 


Sausage Yields and Costs 


How many sausage manufacturers 
know how yields affect costs? Some- 
times there is a certain amount of falla- 
cious information on yields that can 
throw cost figures entirely out of line. 
Frank H. Hoy, Hoy Food Products Co., 
will outline a practical check-up system 
which will be helpful to sausage manu- 
facturers. Other topics on the Sausage 
Division program cover the operating 
end of the business and some of the 
common procedures and_ suggested 
remedies for placing sausage operations 
on a sound business basis. 

A series of talks of interest to sales 
and advertising men in the meat pack- 
ing industry will be delivered at the 
Sales and Advertising Section meeting 
at 2 o’clock on Friday. Several topics of 
paramount interest to those promoting 
greater sales and interest in meat will 
be discussed. 
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As previously announced, the Engi- 
neering and Construction Section meet- 
ing will be held on Saturday morning, 
October 22. Engineering and construc- 
tion problems dealing with glass brick, 
construction materials, concrete con- 
struction in meat packing plants, and 
the gunite method of repairing concrete 
will be outlined in complete detail. 


Convention Sessions 


The regular convention sessions will 
follow on Monday and Tuesday, October 
24 and 25. Several talks are scheduled 
which will be of interest to all members 
of the meat packing industry. Represen- 
tatives of the United States Department 
of Agriculture, the meat packing indus- 
try, the livestock industry and the retail 
meat industry will appear on the pro- 
gram. 

A gay time for Institute members is 
being planned for Monday evening. 
There will be a dinner dance at The 
Drake that evening, which will feature, 
among other things, a novelty floor show 
and a popular dance orchestra. The an- 
nual dinner on Tuesday evening at the 
Palmer House will close convention 
activities. 

Convention exhibits of packinghouse 
equipment and supplies will be more ex- 
tensive and interesting this year than 
for a long time. These exhibits will 
open on Friday, October 21, and will 
continue until the close of the conven- 
tion. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Sept. 28, 
1938, or nearest previous date: 








Sales. High. Low. 
Week ended 
Sept. 28. Sept. 28.— 
Amal. Leather ..1,500 21% 2 
Do. Pfd,. . ‘ ce eens 
Amer. H. & L...3,400 3% 314 
Do. Pfd. 500 20% 20% 
Ae. TUE 60 cans) 94026 Samide 
Armour Ill. ....9,550 5 4% 
Do. Pr. Pfd.. SOO 381, 
Do. Del. Pfd.. 400 99 
Beechnut Pack... 300 103 
fJohack, H.C... pets iutet 
Do. Pd. 10 13% 
Chick. Co, Oil.. 700 13 
Childs Co. -3,200 7 
Cudahy Pack. 300 14% 
Do. Pfd ovate” Seewe ~ qanees 
First Nat. Strs..1,000 7 27 
Gen. Foods .....5,300 33 32% 
Do. Ptd. . 200 112 2 
Glidden Co. .8,900 20 18% 
do. Pfd. . 100) 48% 43% 
Gobel Co. ...... S800 at 2 
Gr. A&P Ist Pfd. 75 120 120 
De. NOW .s60 200 49 49 
Hormel, G. A.... 50 21% 21% 
Hygrade Food . 300 1% 1% 
Kroger G. & B..3,600 15% 14% 
Libby McNeill .. 850 6% 6% 
Mickelberry Co.. 650 3% 3% 
+ ee See eee 
Morrell & Co.... 200 34% 841% 
ee. TR scacce 700 2% 2 
Proc. & Gamb...4,500 51 48q 
ee; re 150 116% 116% 
Rath Pack. 2.06. os pokes aac 
Safeway Strs. 500 164% 15% 
Do. 5% Ptd. ae ere 
Do. 6% Pd... 50 85 
Do. 7% Pfd... 180 96 
Stahl Meyer ‘Katie. meee: vee 
Swift & Co.....4,200 16 
Do. Intl. -1,450 2616 
i 8, rn ee eee 
U.S. Leather... 500 4%, 4 
Do. A sae 5 7% 74 
a: ae: See eee 
Wesson Oil . 1,000 1 29% 
Do. Pfd . B00 74% 74 
Wilsen & Co .4,100 4 3% 
Do. Pfd, 900 3614 35 


—--Close.-—— 
Sept. Sept. 
28. 21. 

2% 2% 
eeene 16 
3% 3% 
20% 23 
osbes 7 
5 5% 
38% 42 
99 101% 
103 110 
i2ees 2 
13% 14 
13 14% 
8% 8% 
14% 14% 
patel 58 
27% 30 
33% 35% 
112 113% 
20 20% 
43% 44 
2% 2 
120 12 
49 51 
21% # «21 
1% 1% 
15% 16% 
6% 6% 
3% 3% 
“89 ee 3 
34%, 36% 
2 8% 
50% 52 
116% 116% 
a eases 24% 
16% 17% 
o gisies 76 
85 85 
96 96 
open 1% 
18 
26% 27 
came 8 
4% 5% 
7% 9% 
70% 
31 31% 
74% 79% 
4% 
36% 40 
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NULG In: 


Use this POWERS Regulator combined with dial ther- 
mormeter on your ham cooking vats. Simple adjustment 
feature with its calibrated dial and scale permits quick and 
accurate temperature setting . . . Thermometer on top 
correctly indicates temperature of water in the vat and the 


regulator automatically controls the steam supply to the 
vat—accurately keeping the temperature just where you 


want it—at all times. 


No OVER-or UNDER-heating. No more shrinkage. In- 
sures uniform high quality appearance and flavor in your 
hams. Steam savings alone will pay back the cost of this 


regulator. 


Write now for prices and 30-day test offer... THE 
POWERS REGULATOR CO., 2725 Greenview Avenue, 
Cuicaco. Offices in 47 cities—See your phone directory. 





Powers Dial 


Adjustment Noll 
Regulator with Dial 


Thermometer —~ 
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Perforated Pipes 


Steam Supply 
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Gives Flavor 
That Increases 
SALES 








CHILI POWDER 


Bright, rich red Chili Powder 
lends exquisite appeal to your 
products . .. Its distinctive flavor 
gives snap and zest that keep 
consumers insisting on your 


GROUND 
brands . . . For larger and more 


CHILI re 
| “saa ga sales add Chili 
PEPPER 


round Chili Peppers and 
hili Powders are the scientific 
result of long experience in sup- 
plying the trade. They are used 
extensively by |.A.M.P. Mem- 
bers and are recognized as 
standard. 

CAUTION. To allow the real 
Chili flavor to predominate in 
formulas calling for Chili Pep- 
per, be sure that the total of all 
other spices used to give the con 
carne flavor does not exceed 


CALIF. 


CORN 
HUSKS 


DON 10% of the weight of the Chili 
Garlic & Onion Pepper. 
Also Distributed by 
Powders E. W. CARLBERG CO. 


215 Pershing Rd., Kansas City, Mo. 


GEO. J. HARBURGER 
105 Hudson St., New York City 





Chili Pow ders 


nectal: XS: 
cy. Mexican: 
o. 1 Mexicar 


Chili a is : ee 
a 
STANDARDIZED QUALITY 
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THE BEST OF 
HAM BOILERS 


and the best of boiled 
hams go hand in hand 









Type ‘“‘OE”’ 
Nirosta 
(Stainless) 
Steel 











When you find superior quality boiled hams 
with fine flavor and appetizing appearance, 
undoubtedly you'll learn that they were 
produced in ADELMANN Ham Boilers! 


The reason is, only ADELMANN offers the 
combined advantages of self-sealing, non- 
tilting cover, and elliptical yielding springs 
with their wide variable pressure. Hams 
cook in their own juice, shrink is definitely 
reduced, flavor and quality are greatly im- 
proved. Operating and maintenance costs 
are minimized. Hams produced with 
ADELMANN Ham Boilers really sell! 


ADELMANN Ham Boilers are made of 
Nirosta (Stainless) Steel, Monel Metal, Cast 
Aluminum and Tinned Steel—the most com- 
plete line available. Liberal trade-in sched- 
ules permit worn or obsolete retainers to 
pay a substantial part of the cost of equip- 
ping with new ADELMANN Ham Boilers— 
“The Kind Your Ham Makers Prefer.” 


Write! 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office: 332 S. Michigan Ave. 
sregsem Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool 
& 12 Bow Lane, London—Australian and New Zealand Representatives: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian Represent- 
ative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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Hog Cut-Out Results 


LTHOUGH fresh pork markets were 
lower the limited supply of hogs 

at Chicago had a strong influence on 
live prices and many buys averaged 


higher than a week ago. In the test 
shown on this page average costs used 
are lower than those of last week. Gen- 
eral quality of hogs showed day to day 
improvement. Average weights were 
heavier, this being due to more well fin- 
ished heavy hogs as the percentage of 
packing sows in the runs continued to 
decline. Fewer light lights and imma- 
ture hogs were included. 


High top for the week was $9.20 and 
was made on both Wednesday and Thurs- 
day in a small way. The low top was 
paid on the second day of the period. 
Late sales of good to choice 210 to 270 lb. 
hogs were at $8.85 to $9.15, with 180 
to 200 lb. kinds moving at $8.50 to $9.00. 
Good light packing sows brought up to 
$8.25. This class of hogs constituted 
only about 25 per cent of the run. 

Receipts at the 11 principal markets 
during the first four days of the week 
totaled 202,000 head, 9,000 less than a 
week earlier, 14,000 more than a year 
ago and 2,000 less than 2 years ago. 


The test on this page shows heavy 
butchers cutting at a loss of nearly $1 
per head with lighter kinds either at a 
slight profit or only a small loss. How- 
ever, average prices used are decidedly 
favorable to the test and any packer 
buying the upper crust of the droves 
probably would have found his week’s 
cut-out less satisfactory. The test is 
based on Chicago costs for live hogs 
and green product selling prices, with 
representative expenses and by-product 
credits. 


MORE BACON TO ENGLAND 


Out of a total import quota of 148,- 
771,000 lbs. of bacon for the United 
Kingdom during the period Oct. 1 to 
Dec. 31, 1937, as recently announced by 
the British Board of Trade, the United 
States will supply 12,050,000 lbs. Both 
total quota and allotments to this coun- 
try exceed figures for the same quarter 
of 1937. 


Watch the Classified Advertisements 
page for good men. 





Pork and Lard Markets 


ARD futures at Chicago were slightly 
better the past week, in a fairly 
active trade. Buying was influenced by 
fears of war in Europe, but this also in- 
duced some selling when more peacelike 
conditions materialized. While the for- 
eign outlook held the center of the stage 
in lard, there was good buying of futures 
at times by shippers, said to have been 
lifting of hedges against sales to At- 
lantic seaboard. These factors together 
with prospects of liberal tenders on 
October contracts served to offset the 
influence of relatively strong supplies 
of hogs. 


Open interest in October delivery has 
been reduced quite a little of late, but 
is still large. Many in the trade are 
playing to a large open interest in De- 
cember lard and constantly express 
fears of liquidation of the latter. How- 
ever, of late the lard market has been 
more stubborn to selling than for some 
time past, and this has created an im- 
pression in some directions that possibly 
the long interest in futures is in 
stronger hands than generally supposed. 


At Chicago cash lard in tierces was 
quoted at 7.92% nominal on Thursday 
























































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DatLy MARKET SeERvICB, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
lb. alive wt. Ib. alive wt. Ib. alive 
180-220 lbs. 220-260 lbs. 260-300 Ibs. 
NS NEE. ccowcncnesceeeces 14.00 17.7 $ 2.48 13.70 18.2 $ 2.49 13.50 18.6 $ 2.51 
I Soha ags % ire bie vad Se elaroera 5.60 12.5 -70 5.40 12.5 .68 5.10 pO ee .60 
NINES oi 5c ok Ai oh waco 4.00 16.1 .64 4.00 15.9 .64 4.00 15.7 63 
TUE: SHNGS WA) oon odin does ens 9.80 18.1 1.77 9.60 17.6 1.69 9.10 16.6 1.51 
ie SS Se eee ore ee 11.00 14.4 1.58 9.70 14.4 1.40 3.10 13.8 43 
MN os Soros ete groups eruiece ee eee won et 2.00 10.5 21 9.90 10.0 99 
SE I ho any 0015.4 io. oh aclnesipee 1.00 5.7 .06 3.00 6.1 18 5.00 7.4 37 
Pistes and OWI .....:.c60 6. cs csucs 2.50 7.0 18 3.00 7.0 B+ | 3.30 7.0 .23 
INI 3556.25 cas eesance ew ea ce aie 2.10 7.4 16 2.20 7.4 16 2.10 7.4 16 
P, Ge WOO, TOME, Whew... cccceceses 12.40 vB | 95 11.50 p & .89 10.20 7.7 -79 
REO ae intend er eee, 1.60 12.2 .20 1.60 12.1 19 1.50 12.0 18 
I ig Side h swale w/o aarntens 3.00 12.6 38 2.80 12.6 35 2.70 12.6 34 
Feet, tails, neckbones............ 2.00 2 meee Be ie | 2.00 Pee 10 2.00 Sales 10. 
EB a ee ae, Ber ae are .36 .36 ae sche 36 
TOTAL YIELD AND VALUE...69.00 $ 9.57 70.50 $ 9.55 71.50 $ 9.20 
Cost of hogs per cwt........... $ 8.81 $ 9.00 $ 8.99 
Condemnation loss ............ 04 .04 .04 
Handling & overhead.......... .68 56 .50 
TOTAL COST PER CWT ALIVE $ 9.53 $ 9.60 $ 9.53 
Was UMEAIE 65.5505 bo evacece ys 9.57 9.55 9.20 
PET OUR kisccsasscaaeews jj. sinners .05 33 
PEMD ME cies iwercedaesicee: § . osmemaens Az 92 
DPPOIG WOE OW. occ iceecicwessnens Me A Sitar Oe eS oe 
gg a rien —0UlUU”UC~™ CSS eeeeee 
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PRAGUE POWDER 


Nos. 2054623, 2054624, 2054625, 2054626 


The Public Demands Quality and Style 


PRAGUE POWDER has all the curing elements combined in each particle and Pee ee eet 
dissolves quickly, creating ‘’a lasting bloom on the lean of the meats,’ leaving . 
no bitterness and no burning. We guarantee no bitter taste. 

















> Artery Pump Your Hams 


We go with you all the way—Listen: 


Take a truckload of fresh hams to your pumping table. —— || 

Select the first ham (any size) and lay it on the scale. See ee nna 
3 The ham weight shows at the top. Turn knob until the left 

point.covers the weight needle. You see the percentage 
4 ~=«~point has moved to the right. Place needle and inject 

pickle until the meat ale contacts the percentage 


| he i 


point. No guess—no risk. You pump in just what you in- 
tended. Our scale makes no mistakes. 


You can double your ham sales by using the “PRAGUE 
POWDER PICKLE method.” Weigh the pickle. Do not 
guess. The weight is set. Do not depend on memory. 


<= LOOK! Corrosion Proof Percentage Scale 


| 
! 
‘8 ae =, 
‘ise on 
' ’ 
ee ee 





Ask for our smoking schedule on full cooked hams. Every Packer Who Uses 


“PRAGUE POWDER” Praises It. 


“ THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


> 
# P | / . Eastern Factory: Canadian Factory and Offices: 
an Frove It! 1 38 Eighth St., Passaic, N. J. 1 Industrial St., Leaside, Toronto, 12 Ontario 





West CARROLLTON 


GENUINE VEGETABLE PARCHMENT~ 


...resists MOISTURE | 
also its GREASE-PROOF . 


SANITATION and PROTECTION ARE 
ESSENTIALS to QUALITY PRODUCTS 


... if wrapped in West Carrollton Genuine 
Vegetable Parchment, your Product has 
these guaranteed. 

















WEST CARROLLTON PARCHMENT CO., West Carrollton, Ohio 
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and loose lard at 7.72% asked; refined 
lard in tierces was quoted at 9.75c. 

Demand was fair and the market 
steady at New York, with Middle West- 
ern quoted at 8.40@8.50c, prime West- 
ern 8.40@8.50c, New York City tierces 
8@8%c, tubs 8% @8%c, refined con- 
tinent 8% @9c, South American 9@9 ce, 
Brazil kegs 9% @9%ec. Shortening in 
carlots was quoted at 10c and smaller 
lots at 10%c. 

Hocs 


Hog market at Chicago during the 
first four days of the week fluctuated 
from day to day but closed steady to 
15c higher than last Friday. General 
quality of runs was much improved over 
recent weeks, fewer light lights and un- 
finished hogs and more butchers showing 
the effect of good feeding. Proportion 
of packing sows dropped to only about 
25 per cent of the total and good smooth 
light sows sold up to $8.25. Top for 
the period was $9.20, made on each of 
the last two days, with the low top $9.10. 
Bulk of good hogs ranging in weight 
from 210 to 270 lbs. sold at $8.85@9.15 
on the closing days with 180 to 200 lb. 
kinds at $8.50@9.00. Average price 


ranged between $8.40 and $8.65 and 
average weight between 249 and 258 lbs. 


EXPORTS 


Outward movement of lard was again 
of liberal proportions, the past week 
amounting to 2,570,480 lbs. which 
brought the total from November 1, 
1937, to September 24, 1938, to over 
141,000,000 lbs. compared with about 
95,000,000 lbs. in the same period a year 
ago. Lard movement the past week 
was mostly to England but some fair 
quantities went to Hamburg. The lat- 
ter may be for transshipment from that 
port. 

CARLOT TRADING 


Practically all green product moving 
in a carlot way closed the period lower 
than a week earlier. Light green regu- 
lar hams have been working lower on 
a lack of interest on the part of buyers 
while offerings were coming out more 
freely. Heavy green regular hams de- 
clined moderately on scattered trades 
with offerings a little in excess of de- 
mand. Light pickled regular hams 
declined somewhat on light trade and 
in sympathy with the green market. 











PORK EXPORTS INCREASE—IMPORTS DECLINE 


XPORTS of pork and lard continue 

well above those of a year ago. Dur- 
ing the first eight months of 1938 ex- 
ports of pork exceeded imports by 25,- 
000,000 Ibs. The quantity of lard 
exported during the period was nearly 
double that of the first eight months of 
1937. August lard exports were 3,700,- 
000 Ibs. in excess of those of August a 
year ago, while exports of pork meats 
during the month were 2,000,000 Ibs. 
larger than in August, 1937. 


Pork imports continue to decline, Au- 
gust imports being 2,700,000 lbs. under 
those for August, 1937. For the eight 
months of 1938 imports were 15,600,000 
Ibs. less than in the same period of 
1937. Beef and veal imports also were 
less for August and the eight months’ 
period than in 1937. 

Exports and imports of pork, beef and 
veal, sausage and lard, reported by the 
U. S. Department of Agriculture were 
as follows: 


MEAT AND LARD IMPORTS AND EXPORTS 

































eekice IMPORTS. 
Aug., '38, Aug., °37, 8 mos., '38, 8 mos., '37, 
Ibs. Ibs. Ibs. Ibs. 
ey MN ns paetwcessccews ; : .. _ 884,437 2,356,499 3,316,461 16,041,122 
Hams, shoulders and bacon... : ... 8,487,291 3,745,016 30,921,176 32,491,694 
Pork, pickled, salt and other..... 173,279 672,341 2,891,750 4,182,192 
Total pork ... . 4,045,007 6,773,856 37,129,387 52,715,008 
Beef and Veal— 
By EEN SeeeSend nach dies. lov uaeatesaasees 157,844 362,702 1,095,268 2,534,706 
4 eae : lara 5,066 9,248 73,693 103,357 
Beef and veal, pickled or cured....... oak . 286,016 985,103 1,331,819 
Ss SNE a ciarebac paresis eieteiediesice-ys : 5,38 6,841,956 52,064,808 59,906,902 
Total beef and veal.... ee eeee: 7,499,922 54,218,872 63,876,784 
Pork— 
Fresh, carcasses, loins and other...... 115,193 168,432 5,121,198 2,383,449 
Cumberland and Wiltshire sides. 148,917 1,033 357,760 
Hams and shoulders.......... . 8,732,270 3,187,979 37,508,946 
RR RR aS ea ° 879,560 209,638 5,271,155 
Pickled .... 958,938 643,694 8,530,118 
Canned 651,513 420,567 5,754,359 
EE Eo issc-0's sews taeewce nee 6,486,391 4,631,343 62,543,536 40,271,905 
Lard— 
7a . .10,842,444 7,199,687 129,534,828 67,512,439 
Sausage— 
ED cana Giere shectwse<atipiaicorce sre toeuagiace ait 182,375 202,220 1,593,172 1,893,862 
NEE, 5. 0 -4-6:0:5:5: cs win eibie we gie-eet 176,267 120,635 1,176,922 922,731 
Beef and Veal— 
ee ee 408,742 417,819 2,815,282 3,122,832 
Beef, cured ......... isomeaswewlcecleaceicue Mine 562,084 4,299,666 4,011,960 
Gh MND. RG OR ae sdaclcwr sees eed seeunaes 152,681 198,860 1,383,076 1,919,894 
Total Deel GnG: Weal.ccsscccccevccvccewoces 1,081,656 1,178,763 8,498,024 9,054,686 


Week Ending October 1, 1938 





S. P. boilers, on the other hand, held 
up well. Light green skinned hams 
declined under the burden of heavy 
offerings. The price spread has been 
pretty wide between green regular hams 
and green skinned. A good many 
packers have been converting. and with 
decline in demand due largely to un- 
usual weather conditions prevailing in 
large Eastern consuming centers, price 
could not be maintained, 


Light green picnics have been plenti- 
ful at the list while the heavy averages 
were scarce and moved mostly in job 
lots. Trade in pickled picnics was scat- 
tered and was mostly on the medium 
averages. There was a light trade on 
green square cut seedless bellies. 
Medium and heavy averages were pretty 
steady in price while the extremely light 
averages were offered down. Dry cure 
bellies were kept well cleaned up, at 
firm prices. 

Dry salt bellies and fat backs enjoyed 
a broad movement early in the week, 
while dry salt plates were quiet and jowl 
butts steady. There was a little trading 
on green rough jowls for prompt and 
deferred with prices showing a firm 
tendency. 


FRESH PORK 


Fresh pork market at Chicago was in- 
fluenced by low buying for Eastern ac- 
count and a hog run sufficient for other 
fresh pork needs. Prices on light loins 
weakened and closed the period 4c 
under the opening. Heavier averages 
held up well during the period but closed 
steady to slightly lower. At the close 
of the week practically all distress 
product was cleaned up at Chicago and 
the market was regarded as on a quite 
normal basis. 


BARRELED PORK 


Barreled pork at Chicago was steady 
with previous week’s prices. Several 
cars 80/100 fat back pork sold at $14.00, 
Chicago basis. Demand was fair and 
the market steady at New York with 
mess quoted at $26.87% per bbl. and 
family at $21.25 per bbl. 


SAUSAGE MATERIALS 


Market for fresh pork trimmings was 
strong throughout the week with no 
price change on the regular, lean or 
extra lean. Regular pork trimmings 
moved at 12%@138c; special lean at 
16%%4c, and extra lean at 17% @18c. Pork 
cheek meat was strong at 12%@13c. 
Local production was reported well 
taken up. 


(See page 37 for later markets.) 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week 
ended September 14, 1938, were quoted 
at $17.96 per cwt. compared with $17.96 
the previous week and $18.06 at the 
same time a year earlier. Lard in tierces 
at Hamburg was quoted at $9.49 for 
the week ended September 14, $9.47 the 
previous week and $11.85 a year earlier. 
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We can show you how to make 


TENDER HAMS 


The PRESCO PROCESS for the manufacture of Tender “Ready to Eat” Hams and 
Callies is the result of our careful and painstaking research. 
Now, by using the PRESCO PROCESS with 











PRESCO PRESCO 
PICKLING °° PICKLE 
SALT PUMP 











You can benefit by our experience 


We will be happy to instruct all users of PRESCO PICKLING SALT and 
PRESCO PICKLE PUMPS in the employment of the PRESCO PROCESS. 




















THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
LARD AND 


HO SHORTENING 


PACKAGING COSTS 
ARE REDUCED TO 
A MINIMUM 





No. |! — By setting up your car- 
tons with this adjustable PETERS 
JUNIOR CARTON FORMING 
AND LINING MACHINE ata 
speed of 30-40 cartons per min- 
ute, requiring one operator. 





No. 2— By closing your car- 
tons with this adjustable PETERS 
JUNIOR CARTON FOLDING 
AND CLOSING MACHINE 
ata speed of 30-40 cartons 
per minute, requiring no operator. 


Send us samples of your cartons 
and ask us to recommend machines 
to handle them economically and 
efficiently. It will be a pleasure 
to send you a prompt reply. 


PETERS MACHINERY CO. 


Chicago, Ill. 











4700 Ravenswood Ave. 
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PITH, NO FIBRE! 


Dry Essence of Natural Spices dis- 
solvescompletely because all pith, 
fibre, and foreign matter is re- 
moved. Only the finest ingredients 
that definitely contribute to the 
high quality standard of STANGE 
Products are used in this flavorful 
and uniform seasoning. Start us- 
ing Dry Essence of Natural Spices 
atonce. Write for generous free 
samples! 


Wh. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles; 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Lid. 24 Hayter St., Toronto, Ont. 


The National Provisioner 
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MEAT IMPORTS AT NEW YORK 
For week ended Sept. 23, 1938: 


Point of Amount, 
origin. Commodity. bs. 
Argentina—Canned corned beef............ 74,126 
Brasil—Jevked Beet ...cccviccecsceeess ice oe 
Canada—Fresh chilled pork cuts......... 850 

—Fresh frozen pork cuts..... woe 21,047 
—=UN, DIOR. 6.0.0 0w60cns os'0-000% Fase 226 
—Smoked sausage ......... eee 
—Smoked bacon .........+..+.. .. 8,057 
Denmark—Liverpaste in tins....... . 375 
—Cooked picnics in tins..... : 473 
—Cooked ham in tins..... cons Ste 
—Bouillon cubes in tins.... . .... §,400 
France—Liverpaste in tins........ je aeus 353 
Germany—Smoked sausage ....... waded 600 
Holland—Cooked ham in tins...... - 10,929 
—Smoked ham ............ s 3,655 
—Cooked shoulders in tins.......... 510 
—Cooked picnics in tins...... er 
Hungary—Cooked ham in tins...... ...106, 
—Cooked picnics in tins..... . 66,058 
—Cooked pork loins in tins.... a 
Irish Free State—Smoked bavcon..... er ae: 
eS Cee eer  -_ 
—Mortadella ........... as 
—Coppe ee. eeeces o6see 
- Smoked ham (a veeee news 
Latvia—Cooked ham in tins.... re 
siverpaste in tins.. . . 
—¢ ooked picnics in tins. : : 1,32¢ 
Poland—S. P. butts. SA ea ; 1,5 
—Cooked ham in tins noe nage a 
—¢ ooked pork butts in tins. 20, 
—Cooked pork loins in tins... .-- 20,232 
Rumania—Cooked ham in tins..... . 29, 
Cooked picnics in tins........... 16, 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

Week Week Nov. 1, 

ended ended 1937 to 
Sept. 24, Sept. 25, Sept. 24, 

1938.' 1987. 1938. 


i 


PORK. 

To bbls bbls. bbls. 
United Kingdom ... ne Oe wow 100 
Continent. aera 5 519 

Total ... ewaiat oh: xawes § 619 


BACON AND HAM. 
M Ibs. M Ibs. M Ibs. 


United Kingdom . 2,387 322 135,635 
Continent ......... 99 2,842 
West Indies ....... 54 
B. N. A. Colonies. . : 65 
Other Countries . oe pies wacours 62 
PORE cccvces . 2,486 322. 150.198 
LARD. 

M tbs M ths M Ibs. 

United Kingdom .... 1,978 PST 121,955 
Continent . 447 41 8,494 
Sth, and Ctl. America. 26 3,283 
West Indies . 119 240 7,205 
i. Colonies. are 4 16 
Other Countries i at 84 
Total 2.46 is Scns oe 1,262 141,037 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Ham, Lard, 


From bbls. M lbs. M lbs. 
New York .... 182 714 
Boston ..... ? 2 15 
New Orleans . sea: “ase 145 
Montreal ..... 2,302 1,696 
Total week .. . 2,486 2,570 
Previous week . 339 2.678 
2 weeks ago.... ; 3,870 2.061 
CO. WOES Meee s occ sccisen 5 322 1,262 


SUMMARY NOV. 1, 1937 TO SEPT. 24, 1938. 
1937-1938. 1936-1937. 


Ss. kes een sv eenem 124 56 
Bacon and a M Ibs. . 139,197 96,126 
re §  eere : 141,087 93,617 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of Sept. 24, 1938, totaled 714,080 
lbs.; tallow, none; greases 260,400 lbs., 
stearine, none. 


Week Ending October 1, 1938 








FUTURE PRICES 


SATURDAY, SEPTEMBER 2, 1938. 





Open High. Low. Close. 
LARD— 
a aca seule 7.80n 
Oct... ... TAR 7.97% 7.72% 7 72\ax 
Dec. ... 8.15 8.15 7.90 7.90ax 
Jan. ... 8.25 8.25 8.00 8.00ax 
| eee Sadia aot 8.50ax 
May ... 8.80 8.80 8.60 8.60ax 
CLEAR BELLIES- 
ee caiee eves 10.10ax 
MONDAY. SEPTEMBER 26, 1938. 
LARD— 
Bane. «2 ce me: pase 7.82%b 
Oct. ] 785 7.87% 7.77% 7.80ax 
Dec. 8.05 8.07% 7.95b 7.95b 
Jan. 8.15 8.15 8.07% 8.07% 
a : ‘ 8.55ax 
ae 8.70 = ayer 8.70ax 
CLEAR BELLIES— 
E.. vxe eas eace arated 10.10n 
TUESDAY, SEPTEMBER 27, 1938. 
LARD— 
Sept. oo. seve sua 7.80ax 
Oct. 5 7.80 7.75 
Dec. 7.05 
Jan, 8.02% 8. 2 
Mar. 2... ese. a 8.50ax 
May ... 8.62% 8.62% 8.60ax 
CLEAR BELLIES— 
Sept. ...10.00 ee oaks 10.00ax 


WEDNESDAY. SEPTEMBER 28, 1938. 
LARD— 


err je nee 7.800 
Gee. coe Tae 7.80 7.75 7.75b 
Dec. ... 8.00 8.00 7.90 7.92%eb 
Jan. ... 8.10-124% 8.12% 8.00 8.00 
Mar. << 8.47% a’ 8.47% 
May ... 8.5% 8.57% 8.55 8.57%b 
CLEAR BELLIES 

Bape. 226 ose ere esos 10.00n 


THURSDAY, SEPTEMBER 29, 1938. 
LARD— 











ee eeae oe 7.80ax 
Oct. 7.72% 7.70 7.72% 
Dee. 7.90 7.85 7.90 
Jan. 7.97% 7.92% T.H7%H 
Mar. 8.40 8.30 8.40b 
May 8.50 8.45 8.50b 
CLEAR BELLIES— 
Sept. ... ... eee eine 10.00n 
FRIDAY, SEPTEMBER 30, 1938. 
LARD— 
Sept. 7.65 7.65 7.40 
Oct. ... 7.65-57% 7.65 7.45b 
Dec. ... 7.75-80 7.80 7.65b 
Jan. ... 7.90- 87% 7.90 7.75ax 
Mar. ... 8.30 8.30 8.15 
May . 8.42% 8.42% 8.25b 
CLEAR BELLIES— 
Gat.. 23 as 10.00n 
Key—ax, asked’ b, bid; a. nom.; —, split. 


FEWER HOGS IN DENMARK 


Hog census of Denmark, taken in Au- 
gust, 1938, indicated a reduction of 9 
per cent in the total number of hogs in 
that country although the total was in 
excess of the low point reached in Feb- 
ruary 1938 when the population was 
placed at 2,570,000 head, the lowest fig- 
ure of record since 1925. Feeder pigs 
were purchased from neighboring coun- 
tries during the summer. It was 
reported that some difficulty was ex- 
perienced in filling the British bacon 
quota though prices for Danish bacon 
on the British market were maintained 
at high levels. Number of hogs in the 
country according to the August census 
was 2,890,000 head. 





CASH PRICES 


Based on actual carlot trading Thursday, 
September 20, 1938. 


REGULAR HAMS. 


Green. *S.P. 
8-10 16 18% 
eee 16 18% 
SNE. Skok anes es ~ = 19 
ree Serr. | 19 
10-16 Range ....... akcietd-+ nee ee 
BOILING HAMS. 
Green. °8.P. 
ee Pers 18% @18% 20 
eee -..ee 18% @18% 19% 
20-22 ... sr oaeaii 18 19% 
16-20 Range ae be ise @1s% ase 
IG-Ge BONGO .. «+  saneces 18% @18% 
SKINNED HAMS. 
Green. *S.P. 
ao aanae 17% 20% 
19¥ 20% 
AS A ee 19% 21 
ee 20 21 
17% 18% 
14% 15% 
ey ee 13% 14% 
Rawneewt : ai -. 18% 14 
35-30 etait PETIA SA oy 2% @13 13 
gS RP re 12% 12% 
PICNICS. 
Green, *S.P. 
OB cccas ee 13% 
SS seer ¥ os 12% 12 
Ee -<cic-e% 11% 11% 
Oe) eet a Sn satranste eur a 10% 
RWG 6505e.c00ns snp ss enanee 11% 10% 
Short Shank %e over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C. 
6- 8 14% 16 
8-10 14% 16 
BED e647 oo 4d Wwe ear oe 14% 16 
BEE ain 4 aed dew su weeds 14% 16 
Oe ee re 14% 15% 
SOUR. «0. cc ow heveriancsagenen 13% 15 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES 





Clear. Rib 

I ere Kinane Gunns tone eiceien 11%n ° 
gg. PELE EE er re ere 11%n 

18-20 11% 
(LR ey reer 11 
25-30 10% 10% 
um. SEE EE EE 10 10 
| BT PETEL Lie Leck 9% 9% 
re 9% 9% 

D. 8. FAT BACKS 
PRTC ee ee ee 6% 
AD ccicicane«. ‘oy ietgadenaes ook ae erates 6% 
BEE aienesuse. 44 «dae ce eevee wean esieneen se 7 
|) Perr Ter Tt re or are 8% 
US Ser rarerrs errr rr re 8% 
SY RRO Ce terry Pr 8% 
BED vivo. vin abs cen nese aeee ces sasae depen estas 8% 
OTE 6 ickkntennscs5ss000ge sb quawtesstestaboses 9% 
OTHER D. 8. MEATS 
Extra Short Clears 9\%n 
Extra Short Ribs.. . 9%n 
Regular Plates ............ 9 
Clear Plates ........... - 7 
ew PORT ree ee ™ 
Green Square Jowls........ccccssceese 9 
Green Rough Jowls.........+++++ seeee T%@ 71% 
LARD. 

eer ere erry 7.92 
Prime Steam, 1loose.........ccesesccccees = 72 ax 
WMeetenl, 1 GOPOSS..... 2. ccccecsevevescesce 9.750 
Baw EGE veces cccccvescessctrtseveséoe 7.750 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended Sept. 24, 1938, were: 
Week Previous Same 
Sept. 24. Week. Week '87. 


Cured meats, Ibs.17,828,000 18,068,000 19,970,000 
Fresh meats, Ibs.51,563,000 53,833,000 45,744,000 
Lard, Ibs........ 4,107,000 4,004,000 9,325,000 
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ANDERSON HAS SUPPLIED EXPELLERS 
TO AMERICAN PACKERS 


@ Leading American packing and rendering plants do not 
gamble with pressing equipment for producing cracklings. 
They have a decided preference for the Expeller process be- 
cause they know it's backed by 37 years of experience in 
the manufacture of equipment for pressing cracklings. That's 


why you'll find Expellers in nearly all leading packing plants. 


The Anderson Super Duo Crackling Expeller is “tops” in 
crackling production. It produces cracklings that are brighter 
yellow in color—free flowing from the bag—free from metal 
-with a low fat content, 6 to 8%—and at a minimum labor 


cost, for one man can handle two Expellers. 


The plant that wants its product to compete with Expeller 
cracklings should make its cracklings in an Anderson Super 
Duo Expeller. Write today and let us tell you how Expellers 


can make more profits for you. 


THE V. D. ANDERSON COMPANY 


1946 West 96th Street * Cleveland, Ohio 








Dye your bacon hooks 


pass close scrutiny ? 





HEN inspectors examine your bacon and meat 

hooks, they won’t find any grease or dirt accumu- 
lations . . . if youclean them the thcrough, easy Oakite 
way! And more .. . they will discover that Oakite clean- 
ing, while amazingly effective in removing grease and 
fats, DOES NOT affect tinned surface of hooks, neither 
does it affect hooks made of aluminum. 


FREE DATA SHEETS 
GET THE FACTS on time and money-saving Oakite 
cleaning. Send for new FREE “DATA SHEETS” that 
tell how to SAFELY clean aluminum and tinned equip- 
ment... tell also how to economize on many other 
packing plant cleaning jobs. Just write. No obligation. 


Manufactured only by 
OAKITE PRODUCTS, INC., 20A Thames Street, New York, N. Y. 


Branch Offices and Representatives in All Principal Cities of the U. S. 


OAKIT 


fertified oe CLEAN ING 


MATERIALS & METHODS FOR EVERY CLEANING REQUIREMER sae IREMENT 











M & M HOG Reduces 
Cooking Time 3 to 2! 










SAVES STEAM, 
POWER, LABOR 


CUTS RENDERING _ moisture content readily. Low 
COSTS-Grinds fats, operating cost. Big Savings! In- 
bones, carcasses, creases melter capacity. Sizes 
viscera,etc.-allwith and types to meet every require- 
— ent Re- ment. Write for Bulletins. 
uces everything to 

uniform fineness. MITTS & MERRILL 
Grou nd prod uct Builders of Machinery Since 1854 
gives up fat and 1001-51 S. Water St., Saginaw, Mich. 


Stedman 
2snc: GRINDERS 
(Oss mm Gewts 4 


SECURE more uniform grinding of packing 
house by-products—save power — reduce 
maintenance expense. Instant accessibility 
saves cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. per hour. 
Write for catalog No. 302. 


STEDMAN'S 


FOUNDRY & MACHINE WORKS 
504/ndiana Ave. ipovemaae A. 
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TALLO 


WEEKLY MARKET REVIEW _ 


'$ anp_4 








TALLOW.—The market for tallow at 
New York was quiet and steady the 
past week with an estimated 300,000 to 
400,000 lbs. changing hands at un- 
changed prices, or 53¢c delivered for ex- 
tra. Offerings were not pressing, but 
consumers while buying in a modest 
way did not appear overanxious for sup- 
plies. This was somewhat surprising as 
reports indicated that business in fin- 
ished soap was on a good scale. 

A helpful feature was the fact that 
seasonal production of tallow has not 
been any too large, with the result that 
producers are still in a fairly comfort- 
able sold up position. 

At New York, special was quoted at 
5c, extra 5%c delivered, and edible 
in packages at 6% @61'4c, nominal. 

Tallow futures at New York averaged 
slightly better, October trading at 5.30 
to 5.383 and Dec. at 5.53. There were 14 
lots delivered on October futures con- 
tracts on the first tender day. 

Foreign tallow at New York was with- 
out quotable change with South Ameri- 
can No. 1 at 4%c c.if., No. 2 at 4%ec 
and edible at 5c. 


There was no London tallow auction 
this week. Argentine beef tallow at 
Liverpool, September-October shipment, 
was unchanged at 20s., while Australian 
good mixed, September-October ship- 
ment, was unchanged at 18s. 


Tallow market at Chicago firm on 
moderate offerings. Buying interest 
scattered. Early in the week offerings 
were more liberal outside but later were 
withdrawn on news of disturbed Euro- 
pean situation. Car 15 a. tallow sold 
early at 5c, Chicago. Edible sold on 
Tuesday at 64c, shipping point. At mid- 
week prime tallow was salable at 5'%4c, 
Cincinnati, while large producers were 
asking 5%c. On the closing day of the 
4-day period offerings were moderate 
and firmly held, salable at the market. 
Bid of 55%c Chicago for very good prime 
tallow. Chicago quotations, loose basis, 
on Thursday were: 


Edible tallow .. ‘ @6% 
Fancy tallow .. 5% @5% 
Prime packers 314 @5% 
Special tallow soo @5%Q 
No. 1 tallow.. On ee @5'% 

STEARINE.—Trade was fairly active 


in oleo stearine at New York at un- 
changed prices, or 7c. 

At Chicago the market was moder- 
ately active and steady at 7c for oleo. 

OLEO OIL.—Trade was fair and the 
market steady to % better at New 
York the past week with extra quoted at 
9%@10c, prime 9%@9%e and lower 
grades 9@94c. 

At Chicago, the market was steady 
and unchanged with extra at 9c. 


(See page 37 for later markets.) 


Week Ending October 1, 1938 


LARD OIL.—Trade was routine and 
the market without change at New York 
with No. 1 quoted at 8%c, No. 2 at 8} aC, 
extra 9c, extra No. 1 at 8%c, extra win- 
ter strained 9c, prime edible 11%c, 
inedible 9'4c. 

NEATSFOOT OIL.—Trade was mod- 
erate at New York but prices steady 
with cold test 15%c, extra 9c, extra No. 
1 at 8%c, pure 11%c and prime 9c 


GREASES.—A moderate trade and a 
steady market featured greases, at New 
York the past week. Interest was more 
or less routine pending developments in 
Europe and in other commodities. Of- 
ferings were not pressing, but consumer 
demand was not active. Indications still 
are that producers are fairly well sold 
up. Trade in finished soap products is 
reported fairly good, but markets for 
raw materials continue to display a dis- 
position to mark time. 

Choice white grease was quoted at 
516¢, yellow and house at 4% @4%c and 
brown at 4'4c. 

Offerings of grease at Chicago were 
moderate and firmly held. Early in the 
week white grease sold at 54%c and 15 a. 
yellow at 5c, both Cincinnati. At mid- 
week white grease sold at 54%4c, Chicago, 
with sellers holding for higher prices. 
Good brown grease was salable at 4c, 
Chicago, while 4%c was paid at Kan- 
sas City for ordinary brown. On the 
closing day of the period brown grease 
sold at 4%c, Cincinnati. Sellers at Chi- 
cago holding for the market. Quotations 
on Thursday were: 


ee ee 5144 @5% 
ROE BOE 6550 cgs 0c saevoncer en aes : @5% 
3-white ...... A Ee Pe eR eet @5% 
Yellow grease, 10-15 £.£.8......0ccscseve @5 

Yellow grease, 15-20 f.f.a........... “4% @4% 
Re ar Oe Fe @ile 


BY-PRODUCTS MARKETS 


Chicago, Sept. 29, 1938. 


By-product markets showed firmness. 
Product showing no pressure on the 
markets. Sellers firm. 


Blood. 


Last sale of blood at $3.00 with this 
price bid for further quantities. Sellers 
offering at $3.10. 


Unit 
Ammonia. 


WED kno 00.00.00 0'0h0ssbesceeenseeGe $ @3.00 


Digester Feed Tankage Materials. 


Feeding tankage market steady, with 
sales on 11 to 12% product up to $3.00 
& 10c. Further bids at this price. Sale 
on 6 to 10% product reported above 
quoted price. 


Unground, 11 to 12% ammonia. ..$3.00@3. 10 76 10¢ 
Unground, 6 to 10%, choice quality 3.10@3.25 & 10c 
TAG GUNOE 6.64 080408442 eHKKOON OS @1.75 





Packinghouse Feeds. 
Demand strong for packinghouse 
feeds and market firm at quoted prices. 
Prices firm. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @47.50 
Meat and bone scraps, 50%........... @42.50 
TT DOROTIONE no 6x 000k 062sicktasone @35.00 
Special steam bone-meal............. @37.50 


Bone Meals (Fertilizer Grades). 


Outlet fair for bone meal at quoted 
prices. 


Per ton. 
Sten. weet. BO Biiikc ais ciccesenees $24. 00@25.00 
Steam, ground, 2 B Boi... ceviccsesss @ 21.00@22.00 


Fertilizer Materials. 


Sales of fertilizer tankage at $2.60, in 
small lots. 


Per ton. 
High grd. tankage, ground 


PG I. niss-sncanessatecvenaae $ 2.50@ 2.60 
Bone tankage, ungrd., low pr., 

RN eines 8s'4 asa e tnt snes eran 18.00@20.00 
eT ee eee re @ 2.50 


Dry Rendered Tankage. 

Market on cracklings firm. Sales of 
low test material reported up to 67%4c 
delivered Chicago. Other sales during 
week reported as low as 60@62 «ce. 


Hard pressed and expeller unground, 


OP WHIT DORNER. 6:v-onccceacaneseks $.624%@ .65 
Soft prsd. pork, ac. grease & qual- 

By, COM ca cccescecescosevenscesee @42.50 
Soft prsd. beef, ac. grease & qual- 

Aty, TOM ccccccccvvcceseveccosscos @32.50 


Gelatin and Glue Stocks. 


Gluestock market continues dull at 
quoted prices. 
Per ton. 


ee SE, 8 ok vdecdedee saan’ $18.00@20.00 
BiMSWS, PUMGIES o.oo ccccccccesscccseses 16.00@17.00 
Cattle jaws, ekeils and knuckles..... 18.00@19.00 
Hide GFIMUMINGS oc cccsccecserccecsecs 12.00@13.00 


Pig skin scraps and trim, per lb., Le.l. 3% @ = 4e 


Horns, Bones and Hoofs. 
Fairly good demand for bones and 
hoofs with further sales during the cur- 
rent week on hoofs at the outside price. 








Per ton. 
Horns, according to aa . .$35.00@60.00 
Cattle hoofs, house run, 27.50@30.00 
Junk bones @16.00 


(Note—foregoing prices are for ‘mixed carloads 
of unassorted materials, ) 


Animal Hair. 


Hair market continues quiet and 
nominal. 


Winter coil dried, per ton............4 $50. 00@60.00 
Summer coil dried, per ton........... 25.00@ 27.50 
Winter processed black, Ib........... 8c@ 9c 
Winter processed gray, Ib..... : : Tc@ 8c 
GOODS BIOTIN o.oo. ct bciccedsinecicsases 1%c@_ 2¢ 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, September 30, 1938. 
Although the last sale of dried blood 
was made at $2.85 per unit, f.o.b. New 
York, producers are now quoting $3.00 
per unit. No recent sales of South 
American have been reported. 
Both ground tankage and unground 
feeding tankage are offered at $2.80 and 
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10c, and offerings are limited as well as 
the demand. 


Japanese sardine meal has advanced 
in price and is now offered at $44.00 per 
ton, c.i.f., North Atlantic Coast ports 
both for spot and for shipment from Ja- 
pan. Some of the domestic fish factories 
were badly damaged and a number of 
fishing boats were lost in the recent 
storm. 

Raw bone meal is higher in price; dry 
rendered tankage is up in price and the 
market is pretty well cleaned up, due 
to the fact that steamer space from 
South America is hard to get over the 
next few months. 


TALLOW FUTURE TRADING 


MONDAY, SEPTEMBER 26, 1938. 


High. Low. Close. 
September ...... 5.15b 
October ... 5.25b 
November 5.30b 
January .. 5.50b 
February . 5.50b 

TUESDAY, SEPTEMBER 27, 1938. 
ee 5.15b 
ee 5.25b 
December 5.40b 
January . 5.50b 
February .. 5.50b 
WEDNESDAY, SEPTEMBER 28, 1938. 
October ...... en 5.33 5.25b 
November ..... jaws ocee 5.30b 
December ...... . 5.53 5.53 5.40b 
January . 5.50b 
Webruary . 5.50b 
THURSDAY, SEPTEMBER 29, 1938. 

GE Gi esccwaeees 5.25b 
November . 4.30b 
December . 5.40b 
February . 5.60b 
March 5.65b 


FRIDAY, SEPTEMBER 30, 1938, 


December 5.40@5.60 
January .. 5.50@5.70 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 

basi+ ex-vessel Atlantic ports, Oct. 

1938 to June, 1939, inclusive...... $27.50@28.00 
Blood, dried, 16% per unit........... @ 3.00 
Unground fish scrap, dried, 11144% am- 

monia, 15% B. P. L., f.o.b. fish 

factury, if & when made......... - 8.40 & 10¢ 
Fish meal, foreign, 114%% ammonia, 

ee ees Sa eee @44.00 

OR e. GENS kk crcceccccess @44.00 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.75 & 50¢ 
Soda nitrate, per net ton: bulk, Oct. 

1938 to June 1939 inclusive, ex ves- 

sel Atlantic and Gulf ports........ @27.00 

Ce, rad bbadeetensceeete ee @28.30 

Pe ME Ps cccnebogne¢eeudbanes @29.00 
Tankage, ground 10% ammonia, 10% 

Be Wo Mtg WER ons Covcedavesecceseus 2.80 & 10¢ 
Tankage, unground, 10-12% ammonia, 

BEE Gy Oe Ung MEN eicevisacocccces 2.80 & 10¢ 

Phosphates, 
Foreign bone meal, steamed, 3 and 50 

ee Se WE Geb ccc nacetvecweses @22.00 
Bone meal, raw, 442% and 50%, in 

Be Db Be cccctsiwccsvves @28.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat............ @ 8.00 

Dry Rendered Tankage. 
BOT CRBPTUE oc cc cccccecssccccccces @70e 
Se SE aeaeducceedusueyoucess @72%e 
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FTC ISSUES MARGARINE CODE 


A code vf trade practices for the oleo- 
margarine industry was promulgated 
by the Federal Trade Commission on 
September 27. In issuing these rules 
the commission pointed out that they 
were designed to cover oleomargarine in 
its various forms, the total production 
of which is estimated at 411,725,000 lbs. 
for the fiscal year ended June 30, 1938. 
The rules are designed to aid in stamp- 
ing out unfair trade practices. “They 
are not to be used directly or indirectly, 
as part of or in connection with any 
combination or agreement to fix prices, 
or for the suppression of competition. or 
otherwise to unreasonably restrain 
trade,” the commission stated. 


The trade practice rules were di- 
vided into two groups. The unfair prac- 
tices embraced in group I rules embody 
unfair methods of competition, unfair 
or deceptive acts or practices or other 
illegal practices prohibited under laws 
administered by the commisison. Group 
II rules are those believed to be con- 
ducive to sound business methods and 
are rules to be encouraged and pro- 
moted individually or through volun- 
tary cooperation in accordance with ex- 
isting laws. Non-observance of these 
group II rules does not constitute viola- 
tion of law as does group I rules. 


Watch the Classified Advertisements 
page for bargains in equipment. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 

THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Il. 

Please send copy of reprint on oil re- 
fining and manufacture. 


NOME 2. cccccccccccccccccsccccccccccsccces 


(Enclosed find 50c in stamps.) 























EDIBLE FATS CONSUMED 


Per capita consumption of compounds 
and vegetable shortenings has shown 
marked increases in the past three 
years, being well above any previous 
years in the past 25. The year of highest 
per capita consumptior. of these prod- 
ucts was 1936, when 12.4 lbs. were con- 
sumed, while 1923 was the vear of low- 
est consumption, when only 6.6 lbs. were 
consumed per capita. 

Consumption per person of oleomar- 
garine during 1937 was the highest for 
any year since 1920 and was exceeded 
only in 1918, 1919 and 1920. Per capita 
lard consumption in the past three 
years has been low, accounted for in 
large measure by tl.e low production of 
this fat. Butter consumed per capita in 
1936 and 1937 was lower than in many 
other years in the past twenty-five. 

Per capita consumption of the princi- 
pal edible fats for each of the last 25 
years as reported by the U. S. Dept. of 
Agriculture, was as follows: 


Compound & 
Vegetable 
Short- 

Butter Margarine Lard ening Total 

Ibs. Ibs. Ibs. Ibs. Ibs. 
Pe 16.7 1.5 11.4 8.5 38.1 
1913 .....16.6 1.6 10.9 9.6 38.7 
ere 1.4 10.9 11.0 40.5 
1915 cee 1.4 11.8 10.2 40.8 
1916 <ée eae 1.8 12.0 9.7 41.0 
1917 . 16.0 2.8 10.5 11.0 40.3 
1918 +e -13.9 3.3 12.3 10.6 40.1 
1919 .....15.3 3.4 11.0 11.7 41.4 
1920 .....14.8 3.4 12.2 6.7 37.1 
ieee 2.0 11.1 me 36.4 
eer 17.1 1.7 13.5 6.8 39.1 
1923 «(j«... 17.9 2.0 14.5 6.6 41.0 
ms lj... BRS 2.0 14.5 7.1 41.7 
ee» 2.0 12.5 9.8 2.0 
1926 .....17.5 2.1 12.4 9.6 41.6 
a... sD 2.3 12.8 9.8 42.4 
TO 0 BD 2.6 13.3 9.4 2.5 
Se éseas 17.4 2.9 12.9 9.9 43.1 
200 .....883 2.6 12.7 9.8 42.4 
aneer 18.1 1.9 13.5 9.4 42.9 
eee 18.3 1.6 14.3 7.5 41.7 
1983 . 17.9 1.9 13.9 7.6 41.3 
1934 .18.3 2.1 12.9 9.5 42.8 
1935 ee 3.0 9.5 12.1 41.9 
1936 .16.6 3.0 11.2 12.4 43.2 
1937 -16.7 3.1 10.5 12.3 42.6 


ARGENTINE BY-PRODUCTS 


Argentine exports of fertilizers, dried 
blood and bones to the United States 
during the first six months of 1938 de- 
clined to 16,866,000 lbs., compared with 
66,278,000 lbs. during the corresponding 
period last year. Although the United 
States has been the principal destina- 
tion for these shipments during the 
past several years, local observers in 
Argentina report that American offers 
during the first half were not so attrac- 
tive to the trade as offers from Europe. 
Total exports of these products from 
the Argentine amounted to only 93,721,- 
000 lbs. against 122,183,000 lbs. in the 
like 1937 period. 


HULL OIL MARKETS 


Hull, England, Sept. 28, 1938.—Re- 
fined cotton oil, 22s.6d. Egyptian crude, 
19s.6d. 


The National Provisioner 
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NSETTLED- European political 

conditions made for an active but 
erratic market in cottonseed oil futures 
the past week. Each time the outlook 
became gloomy on the other side specu- 
lative buying of cotton oil enlarged and 
lifted prices, but as the skies cleared 
and the chances of a peaceful solution 
became more evident liquidation de- 
veloped and made for setbacks. 


On the whole the market averaged 
better during the week. The fact that 
new crop seed and crude is not moving 
freely, together with persistent talk in 
the trade of a holding movement on 
seed in the South, gave the market a 
fair degree of natural strength, and 
cushioned prices against any sharp de- 
cline following the announcement of 
a four-power meeting to discuss the 
German-Czechoslovakian situation. Had 
it not been for relative strength in seed 
and in crude oil, cottonseed oil futures 
undoubtedly would have suffered a much 
sharper decline. This would have been 
due to the fact that a long interest 
had been built up and cash oil trade 
had not improved to the extent the 
trade had been anticipating. 


In the Southeast seed was $25.00 per 
ton bid; in the Valley $26.00 per ton; 
and in Texas $22.00 per ton. Crude oil 
in the Southeast reached a new high 
on the crop, selling at 6%c in a limited 
way, but all interests were bidding 6%c 
in the Southeast and Valley and slightly 
better than 6%c in Texas, without 
bringing out much. 


The seed level in the Southeast and 
Valley, it was contended, was suffi- 
ciently high to make for a 7c crude oil 
market. On Wednesday morning, prior 
to the betterment in foreign news, crude 
was 6%c bid in the Carolinas and mills 
were holding for 7c. Following im- 
provement in foreign advices offerings 
in a limited way were reported at the 
6%c level. 


It becomes more evident that the 
Southern situation as far as cotton oil 
is concerned bears watching. Trade 
there talks $35.00 to $45.00 per ton for 
seed by Christmas. Mills are said to 
be operating on a different basis this 
season than ever before, carrying on for 
two days and then closing down. 


Cash trade in oil and shortening was 
interfered with the past week by the 
Jewish new year holidays, and on the 
whole was moderate although a little 
better than it has been of late. Sep- 
tember oil consumption is expected to 
run far behind that of September a 
year ago. In this connection, there is 
one favorable condition however, con- 
sumers continue to reduce stocks on 
hand, and when the movement to 
replenish stocks does set in it should 
prove to be large. 


Week Ending October 1, 1938 


There were 10 October notices on the 
first tender day, which served to bring 
about quite a little liquidation in the 
spot month and _ speculative trans- 
ferring of October to distant positions. 
Indications were that further tenders 
would be forthcoming. The trade, how- 
ever, was at sea regarding the tender- 
ing of oil on October contracts, with 
seed and crude at their current levels, 
and figured that it would have been 
cheaper for the refiner to have bought 
back his October, which was selling at 
a discount more than equal to a carry- 
ing charge under later months. Some 
interpreted selling as representing 
hedging crude purchases and partly as 
an effort to keep the market from mov- 
ing up too rapidly. 

COCOANUT OIL.—The market was 
quiet at New York but steady on a basis 
of 3%c. On the Pacific coast trade 
was reported fair, at 2%c. 

SOYBEAN OIL.—Nearby delivery 
sold at 5%c while January-June ship- 
ment was done at 5%c. There were 
further offerings on this basis. 

CORN OIL.—Nominal conditions 
again prevailed with the market quoted 
at T@74e. 

PALM OIL.—Trade was quiet but 
prices steady with Nigre quoted at 2.65c 
and Sumatra 2%c. 

PALM KERNEL OIL.—Market was 
dull and featureless at New York on 
the basis of 3.60 to 3.65c. 

OLIVE OIL FOOTS.—Trade was 
quiet but market steady at New York 
at 6%e. 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., September 30, 1938. 
Cotton oil futures were up about 10 
points for week. Crude oil was approxi- 
mately one-eighth cent higher in all di- 
rections, due mostly to small movement 
of seed, relatively few tanks of crude oil 
offered for sale and the fact that present 
crushing operations are unprofitable. 
Crude oil quoted at 644@6%c, according 
to location. Prospects are that Texas 
crude oil production is about equal to 
one-fourth of crop being needed by 
Texas compound manufacturers and on 
the Coast. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, September 29, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $23.50. Basis prime cotton- 
seed oil 6% @6%c trading. 





PEANUT OIL.—Quiet and more or 
less nominal, quoted on a basis of 65@ 


6%e. 


COTTON OIL TRADING 


COTTONSEED OIL.—Crude was 
quoted in the Valley and Southeast at 
6.62% paid; Texas 6.50 bid at common 
points; Dallas 6.62% nominal. 

Market transactions at New York: 


Friday, September 23, 1938 





—Range— —Closing. 
Sales. High. Low. Bid. Asked. 
Ot. . @ Ts Ws THs We 
CS eer nem oe 775 a nom 
Dec. . 5 798 792 788 a 791 
Jan. . 5 798 798 792 a 798 
DE o scie ates “enrat 795 a nom 
Mar. . 26 809 801 £801 a trad 
ADT. .603 sess, so0c Gen & Bem 
May . 17 815 9809 809 a trad 
Saturday, September 24, 1938 
Oct. . 20 788 780 780 a 782 
SEO. & wh: | sire | ee 780 a nom 
Dec. . 11 810 789 #£=1791 a trad 
Jan. . 7 810 795 794 a 796 
NG, i Skea otek Apes 795 a nom 
Mar. . 44 815 798 802 a trad 
ie a | 


May . 26 822 804 809 a trad 
Monday, September 26, 1938 


Oct. . 386 789 1784 785 a &86tr 
ee en 785 a nom 
Dec. . 15 801 799 #£«°1799 a trad 
Jan. . 7 805 801 #£801 a trad 
a eee 801 a nom 
Mar. . 50 811 806 807 a 06tr 
Bs. sAne. -tateu aaa 807 a trad 
May 57 819 813 813 a trad 
Tuesday, September 27, 1938 
Oct. . 41 790 784 785 a trad 
BOOTS o. ‘awa: eat, tents 785 a nom 
Dec. . 23 800 796 799 a 800t 
Jan. . 385 804 798 801 a 803 
BRON. 3s. Aweeu” Cen lene 801 a nom 
Mar. . 56 9809 804 809 a trad 
mm en es 2 809 a nom 
May . 25 814 811 813 a trad 


Wednesday, September 28, 1938 


Oct. . 389 792 775 776 a 779 
BOL. .&: avaiénel) Saree eee 776 a nom 
Dec. . 387 812 792 1795 a 94tr 
Jan. . 22 815 1797 797 a 98tr 
Oe ee ee Se 797 a nom 
Mar. . 110 820 804 #804 a trad 
FO a... Siaizs * seuitatns— ates 804 a nom 
May . 68 825 808 808 a trad 
Thursday, September 29, 1938 
re 784 780 1779 a bid 
ee 6 See 798 794 792 a bid 
Me hen 797 795 795 a nom 
MAE 2 oes 807 802 802 a bid 
Me ah osus 812 808 806 a bid 


(See page 37 for later markets.) 
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H. DES ann SKIN § 


‘WEEKLY MARKET REVIEW 





Chicago 

PACKER HIDES.—Prospects of an 
early settlement of European difficulties, 
and a resultant rebound in hide futures 
in sympathy with security markets, as- 
sisted in firming up the hide market this 
week. Total sales in the spot market so 
far have been slightly over 100,000 
hides. Bulls moved in a large way and 
accounted for about one-third of the 
total, at 4c reduction in price; light na- 
tive and branded cows sold to tanners 
in a fair way at steady prices, with 
seattered sales of native and branded 
steers also steady. 

While some native and butt branded 
steers and heavy native cows of earlier 
dating are offered, most descriptions are 
reported fairly closely sold up on sum- 
mer forward salting. Packers are not 
inclined at the moment to offer any 
more current salting hides, awaiting de- 
velopments, and have declined oppor- 
tunities for further business at steady 
prices. 

About 9,000 native steers, dating July 
to Sept., sold at 12c. Extreme light 
native steers are popular and well sold 
up; last trading at 11%%c. 

Total sales of 11,300 July to Sept. 
butt branded steers were reported at 
11%c. Two packers sold 3,300 July to 
Sept. Colorados at 1lc, steady; another 
sold 2,500 Colorados, the July to Sept. 
going at llc, Junes 10%c, Mays 10%e 
and Apr. 10c. Bids of 11%¢ from spec- 
ulators were later declined for Colo- 
rados. Heavy Texas steers well sold 
up, with 11%c last paid; light Texas 
steers last sold at 10%c, and extreme 
light Texas steers at 10'%4c also. 

Heavy native cows moved in a fair 
way previous week at lle for current 
salting. Sales of 13,000 July to Sept. 
and 5,000 Aug.-Sept. light native cows 
were reported this week at llc. All 
packers sold a total of 15,000 July to 
Sept., 10,000 Aug.-Sept., and 2,000 Sept. 
branded cows at 10%c. A large sole 
leather tanner was credited with the 
bulk of the business. 

Bulls moved in a large way at the 
opening of the week, with over 25,000 
native bulls going at 8c for July to Sept. 
take-off, and about 5,000 branded bulls 
at 7c for same dating; May-June bulls 
were included at %c less. Association 
sold 1,500 Aug.-Sept. bulls at 8c for 
natives and 7e for brands. 

LATER: Packer steers advanced 4c 
at Chgo. on sale of 2,000 native steers at 
12%4c, 2,000 butt brands 12c, and 2,000 
Colorados 11%c, Sept. take-off. 

Aug. shoe production estimated at 41,- 
644,000 pairs, compared with 30,552,000 
for July and 38,661,489 for Aug. 1937. 

OUTSIDE SMALL PACKER HIDES. 
—There is a little more interest in out- 
side small packer ‘hides and 9'4c, se- 
lected, Chgo. freight basis, is available 
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for Aug.-Sept. take-off, brands %c less, 
and fractionally lower for earlier take- 
off; scattered sales were reported this 
basis, with 9%c reported paid in spots 
for choice lots. Some offerings being 
withheld from the market, in anticipa- 
tion of an up-turn in values on more 
favorable foreign news. 


PACIFIC COAST.—Trading previ- 
ous week on Vernon packer Aug. hides 
at 9c for steers and 8'4c for cows, flat, 
f.o.b. Los Angeles, is the last news from 
the Coast market. 


LATER: Report originating in East 
indicates 10,000 Coast hides sold at %e 
advance; unconfirmed. However, one 
packer declined 9c for cows. 

FOREIGN WET SALTED HIDES.— 
Sharp fluctuations in foreign exchange 
rates on European monies and diffi- 
culties in obtaining insurance on ship- 
ments interfered with trading in the 
South American market this week. The 
trading reported, however, was done at 
slightly firmer prices. Sales of 7,500 
Argentine frigorifico rejected steers 
were reported early at 64% pesos, equal 
to 10%ec, c.if. New York, as against 
62 pesos or 9!%¢c paid previous week. 
Late mid-week, 4,500 Sansinena steers, 
25 kilo avge., sold to the United King- 
dom at 72 pesos or 11%¢@11%c, as com- 
pared with 70 pesos or 11%¢e paid last 
week. 

COUNTRY HIDES.—tTrading is still 
light in the country market, due to the 
inactivity of upper leather tanners. Un- 
trimmed all-weights quoted 744@7%c, 
selected, del’d Chgo., for actual trading, 
some quoting 7% @8c; sales of trimmed 
stock were reported at 8c. Heavy steers 
and cows slow and offered at 7c, flat. 
Buff weights available at 8c, trimmed. 
Good untrimmed extremes quoted 944 @ 
9%e, selected. Bulls 54 @6c nom. All- 
weight branded hides quoted 64%@6%c 
flat. 

CALFSKINS.—An advance of '%c 
was obtained this week when one packer 
sold two cars Aug.-Sept. and another 
3,700 Sept. northern heavy calfskins, 
914/15 lb., at 18%c. Other descriptions 
are offered at a similar advance, or at 
17%e for River point heavies and 174¢c 
for lights under 9% lb., Sept. take-off. 

Chicago city calfskins quiet and 
quoted on basis of last reported sales 
previous week, 8/10 lb. at 13%ec and 
10/15 lb. at 15¢. Outside cities, 8/15 lb., 
quoted around 13%c nom.; straight 
countries 10@10%e flat. Chicago city 
light calf and deacons last sold at 95c 
previous week. 

LATER: Car 10/15 city calf sold at 
15 ec. 

KIPSKINS.—Packers are well sold up 
on August kipskins, with last trading 
at 15%c for northern natives, southerns 
a cent less, and 14%4c for northern over- 
weights; a few branded kips have been 





offered at 13c. No action as yet on Sept. 
kips but offerings will probably be made 
during the coming week. 

Chicago city kipskins nominal at 13c, 
last reported trading price. Outside 
cities quoted around 1242@13c; straight 
countries 9@9 ‘4c flat. 

No action as yet on packer Sept. regu- 
lar slunks; August production last sold 
at 70c. 

HORSEHIDES.—This market has 
not, so far, shown any improvement in 
demand and trade continues dull. Good 
city renderers, with manes and tails, 
quoted around $2.80, selected, f.o.b. 
nearby sections, for actual business; 
ordinary trimmed renderers quoted 
around $2.50@2.60, del’d Chgo.; mixed 
city and country lots around $2.25@2.35, 
Chgo. 

SHEEPSKINS.—Dry pelts nominal 
around 134¢ per lb., del’d Chgo., for full 
wools. Trading light and scattered on 
packer shearlings, due to limited pro- 
duction at present; demand sufficient to 
keep market well sold up. Last trading 
was done at 60¢ for No. 1’s, 40¢ for No. 
2’s, and 22'c for No. 3’s; some quoting 
in a spread up to 2%@b5c higher for 
good quality stock. Pickled skins still 
slow; although a report was current 
early that a car straight ribby lambs 
had sold in the East at $4.50 per doz., 
offerings of straight run are available 
in the local market at $4.50, and some 
intimate $4.25 would be _ accepted. 
Packer wool pelts quoted $1.30@1.37% 
per cwt. live lamb, with last sales of 
Sept. pelts in this range; some Oct. pelts 
scheduled to be sold on bids next week. 


New York 


PACKER HIDES.—Late this week 
two New York packers sold 10,000 
mostly Sept. butt branded steers at 12c 
and Colorados at 11%c, both %ec up; 
12%%c is available for native steers. 

CALFSKINS.—tTrading in calfskins 
this week was confined to the heavy end, 
with light stock quoted nominally on 
basis of last reported sales. Collectors’ 
4-5’s quoted around $1.00, 5-7’s at $1.30, 
and 7-9’s $1.50; about 20,000 of the 
9-12’s sold at $2.35, about steady. Packer 
5-7’s are quoted around $1.45@1.50, 
7-9’s at $1.80; 15,000 packer 9-12’s sold 
at $2.65, steady price, and some 9-12 
buttermilks were reported at $2.10, also 
steady. 


FERTILIZER CONGRESS 


Charles J. Brand, executive secretary 
and treasurer of the National Fertilizer 
Association, will represent that organi- 
zation at the First International Con- 
gress of Chemical Fertilizers, held 
October 3-6, in Rome, Italy. Mr. Brand 
will present a number of papers to the 
congress on behalf of the American 
delegation. 


Watch Classified page for bargains 
in equipment. 


The National Provisioner 
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N. Y. HIDE FUTURE MARKETS 


Saturday, Sept. 24, 1938.—Old con- 
tracts: Dec. 10.70@10.75; Mar. 10.87@ 
10.95; June 10.96 b; sales 11 lots. Clos- 
ing unchanged to 8 higher. 


New: Dec. 11.30 b; Mar. 11.60@11.65; 
June 11.85 b; Sept. (1939) 12.09 n; sales 
23 lots. Closing 7@9 higher. 

Monday, Sept. 26, 1938.—Old con- 
tracts: Dec. 10.55@10.65; Mar. 10.95; 
June 11.00 n; sales 66 lots. Closing 15 
lower to 8 higher. 


New: Dec. 11.23 n; Mar. 11.63; June 
11.77 n; Sept. (1939) 12.02 n; sales 
33 lots. Closing 3 higher to 8 lower. 


Tuesday, Sept. 27, 1938.—Old con- 
tracts: Dec. 10.63; Mar. 10.80 n; June 
10.85 n; sales 26 lots. Closing 8 higher 
to 15 lower. 

New: Dec. 11.24 n; Mar. 11.51@ 
11.55; June 11.76 b; Sept. (1939) 12.01 
n; sales 8 lots. Closing 1 higher to 
12 lower. 

Wednesday, Sept. 28, 1938.—Old con- 
tracts: Dec. 10.72@10.75; Mar. 10.92@ 
10.95; June 11.02 n; sales 53 lots. Clos- 
ing 9@17 higher. 

New: Dec. 11.830@11.35; Mar. 11.60 
@11.65; June 11.87 n; Sept. (1939) 
12.11 n; sales 59 lots. Closing 6@11 
higher. 

Thursday, Sept. 29, 1938.—Old con- 
tracts: Dec. 10.96; Mar. 11.12@11.18; 
June 11.21 b; sales 52 lots. Closing 19@ 
24 higher. 


New: Dec. 11.55; Mar. 11.85; June 
12.10 n; Sept. (1939) 12.35 n; sales 
47 lots. Closing 23@25 higher. 


Friday, Sept. 30, 1938.—Old con- 
tracts: Dec. 11.17@11.20; Mar. 11.37@ 
11.41; June 11.44 n; sales 172 lots. Clos- 
ing 20@25 higher. 

New: Dec. 11.81; Mar. 12.06@12.10; 
June 12.33 n; September, 1939, 12.58 n; 
sales 197 lots. Closing 21@26 higher. 


CHICAGO HIDE FUTURES 


Saturday, Sept. 24, 1938.—Close: 
Sept. 10.90 n; Dee. 11.15 n; Mar. 11.40 
n; June 11.60 n; no sales. Closing un- 
changed. 

Monday, Sept. 26, 1988.—Close: Sept. 
10.90 n; Dec. 11.15 n; Mar. 11.40 n; 
June 11.60 n; no sales. Closing un- 
changed. 

Tuesday, Sept. 27, 1938.—Close: Sept. 
10.90 n; Dec. 11.15 n; Mar. 11.40 n; 
June 11.60 n; no sales. Closing un- 
changed. 

Wednesday, Sept. 28, 1938.—Close: 
Sept. 10.90 n; Dee. 11.15 n; Mar. 11.40 
n; June 11.60 n; no sales. Closing un- 
changed. 

Thursday, Sept. 29, 1938.—Close: 
Dec. 11.45; Mar. 11.50 b; June 11.60 n; 
sales 1 lot. Closing unchanged to 30 
higher. 

Friday, Sept. 30, 1938.—Close: Dec. 
11.60 b; Mar. 11.75 b; June 12.20 b; 2 
sales. Closing 15@60 higher. 


Week Ending October 1, 1938 








FRIDAY'S CLOSINGS 


Provisions 


Hog products reacted during latter 
part of week on October liquidation sell- 
ing and settled European situation. 
Professional short covering active; cash 
trade moderate; hogs steady. 


Cottonseed Oil 


Cotton oil eased slightly with lard 
on improved European situation but 
trade was mixed; South still is hold- 
ing seed, crude. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
Oct. 7.52; Dec. 7.87@7.86; Jan. 1939, 
7.88; March 7.95; May 8.02. Sales 216 
lots. Closing steady. 

Tallow 


Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 


Stearine, 7c lb. 


Friday's Lard Markets 


New York, September 30, 1938.— 
Prices are for export. Lard, prime 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Sept. 30, 1938, with com- 


parisons: 
PACKER HIDES. 


Week ended Prey. Cor. week, 
Sept. 30. week. 1937. 
Hvy. nat. 

eee @12 @12 @19% 
Hvy. Tex. 

as @11% @11% @19% 
Hvy. butt brnd’d 

| ere @11% @11% @19% 
Hvy. Col. 

"eee 11 @11%b @ll1 @19 
Ex-light Tex. 

2 ela @10% @10% @16%ax 
Brnd'd cows. @101% @10% @16%ax 
Hvy. nat. 

eer @lii @ii @18% 
Lt. nat. cows @ll @ll @li7ax 
Nat. bulls .. @s @ 8% (@14ax 
Brnd’d bulls. @i7 @ 7% @13ax 
Calfskins ...17 @18% 17 @I18 2014 @23 
Kips, nat. .. @154n @15% @18 
Kips, ov-wt.. @l44n @il4y% @i7j 
Kips, brnd'd.12% @13 12% @13 @15% 
Slunks, reg.. @i7o @70 1.00@1.10 
Slunks, hris. @40 @40 45 @50 

Light native, butt branded and Colorado steers 
le per lb. less than heavies. 

CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts. 9446@ 9% 9 @9% 14 @15 
Branded .... 9 @ 9% 8%@ 9 13%@14% 
Nat. bulls .. @i7 7 @%7™% @l2 
Brnd'd bulls. @ 6% 6%@ 7 @ll 
Calfskins -18%@15 13%2@15 @18% 
eer @13n @13n 16 @li7n 


Slunks, reg..60 @65n 60 @65n 95 @1.00n 
Slunks, bris..30 @35n 30 @3in 35 @40n 


COUNTRY HIDES. 


Hvy. steers. @ Zn @ 7n 11%@11% 
Hvy. cows.. @ 7n @ 7n 114%@11% 
UMS 220.0: . @ 8 7%@ 8 12 @12% 
Extremes . 94@ 9% 9 @9% 14 @14% 
Bulls ..... 54@ 6 54%4@ 6 9%@ 9% 
Calfskins 10 @10% 10 @10% 14 @14% 
Kips ... -9 @9% 9 @9% 138%@14 
Horsehides.. 2.25@2.80 2.25@2.80 4.00@5.10 
SHEEPSKINS. 

Pe GRD. aekccesned. stcansawae <euasbaues+ 
Sml. pkr. 

Mis Ss -ticcekence seceeningw sane 
Pkr. shearlgs. abo @60 1.20@1.35 
Dry pelts... @13% @13% 23%@24% 


western, $8.25@8.35; middle western, 
$8.25@8.35; city, 7% @8c; refined con- 
tinent, 8% @8%c; South America, 8% 
@9c; Brazil kegs, 9@9%c; shortening, 
10¢ in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, Sept. 30, 1938.—General 
provision market firm; fair demand for 
pure lard and A. C. hams. British Gov- 
ernment has fixed maximum prices of 
bacon and hams until October 8 on basis 
of London quotations, Friday, Septem- 
ber 23. 

Friday’s prices were: Hams, Ameri- 
can cut, 92s; Canadian hams (A.C.) 
98s; short backs, unquoted; bellies, 
English, 67s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
89s; Canadian Cumberlands, 91s; spot 
lard, 49s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week ended Sept. 14: 


Sept. 14, Sept. ¥, Sept. 15, 
1938. 


1938. 1937. 

per cwt. per cwt. per cwt. 

American green bellies. .$14.47 $14.55 Nominal 

Danish Wiltshire sides.. 21.23 21.33 $22.92 

Canadian green sides.... 20.05 19.88 21.70 
American short cut green 

ere re 19.83 19.82 23.54 

American refined lard... 10.26 10.07 14.24 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Sept. 24, 1938, were 4,479,- 
000 lbs.; previous week, 3,700,000 Ibs.; 
same week last year, 3,309,000 lbs.; 
from January 1 to Sept. 24 this year, 
169,532,000 lbs.; for the same period one 
year ago, 181,183,000 lbs. 

Shipments of hides from Chicago for 
the week ended Sept. 24, 1938, were 4,- 
956,000 lbs.; previous week, 4,944,000 
lbs.; same week last year, 3,945,000 lbs.; 
from Jan. 1 to Sept. 24, 1938, 164,106,000 
lbs. were shipped; in 1937 period, 190,- 
976,000 lbs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to September 30, 1938: 
To the United Kingdom, 42,319 quar- 
ters; to the Continent, 33,429. Last week 
to the United Kingdom, 122,198 quar- 
ters; to the Continent, 50,064. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended September 30, 1938, totaled 1,- 
452,580 lbs. lard and 374,420 lbs. bacon. 
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FEWER CATTLE IMPORTED 


Cattle imported to the United States 
from Canada have fallen off sharply, 
the August import being only about one- 
fourth of that of August, 1937, and for 
the first eight months of 1938 the im- 
port was less than one-third that of the 
like period of 1937. The decline was 
apparent in cattle of all weights. 

Imports from Mexico during August 
were less than in August a year ago, 
but the total for the eight months of 
1938 was 30,000 head larger than in the 
first eight months of 1937, numbering 
201,000 head. The largest proportion of 
these were cattle weighing from 175 to 
700 lbs. 

July imports and those for the first 
eight months of 1938 compare with like 
periods of 1937 as follows: 


LIVE CATTLE IMPORTS. 
Aug., Aug., 8 mos., 8 mus., 


1938. 1937. 1938. 1937. 
No. No. No. No. 
Cattle, 
700 Ibs. or over: 
Canada .... 6,573 28,308 36,834 140,984 
Mexico ..... 1,696 621 28,777 24,494 
Total .... 8,269 28,929 65,611 165,478 


175 to 700 Ibs.: 
Canada .... 1,097 11,727 3,973 24,115 


Mexico ..... 5,774 10,424 170,797 145,482 

Total .... 6,871 22,251 174,770 169,597 
Under 175 lbs.: 

Canada .... 2,774 5,162 35,593 72,641 

Mexico .... 1 61 1,871 1,259 

, 2,775 5,223 37,464 73,900 


From other 
countries ... 8 121 464 782 
Total cattle. 17,923 56,524 278,309 409,957 
Total from 
Canada ‘ 10,644 45,197 76,400 23 
Mexico . . 7,471 11,106 201,445 17 


Watch Classified page for bargains 
in equipment. 





KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during August, 1938 
compared with August a year earlier: 


Aug., Aug., 10 yr. 
1938. 1937. Aug. av. 
Percent. Percent. Per cent. 
Cattle— 
MD scaversasones 44.20 33.39 47.35 
Cows and heifers. .51.28 59.88 48.24 
Bulls and stags.... 4.52 6.73 4.41 
fNogs— 
Be  bcdaws.nccevncee 58.09 61.61 
Barrows ...... -. 40.49 40.75 37.65 
Stags and boars.... .88 1.16 .74 
Sheep and lambs— 
Lambs and year- 
a ; 89.66 93.47 
665% 10.34 6.53 





LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during August, bought at stockyards 
an. direct, is reported as follows: 


Aug., Aug., 10 yr. 
1938. 1937. Aug. av. 
Per cent. Percent. Per cent. 
Cattle— 
Stockyards ........ 81.44 80.75 85.77 
Perens ee 18.56 19.25 14.23 
Calves— 
Stockyards oe CBicn 70.23 77.28 
CE a ec2ee 44.45 29.77 22.72 
Hogs 
Stockyards . .. .49.70 55.10 61.02 
GUREP .ccese . 50.30 44.90 38.98 


Sheep and tambs 


Stockyards . 78.04 70.01 81.16 
GE ovicee * eon 29.99 18.84 


NEW YORK LIVESTOCK 
Receipts week ended September 24: 


Cattle. Calves. Hogs. Sheep. 
Sewsey Clty 2.02050 4,888 13,498 5,123 35,7 












Central Union ...... 1,731 1,044 10,257 
| ae 138 2,210 3,809 
eee .... 6,757 16,752 49,789 
Last week ..... .10,982 19,884 69,187 
Two weeks ago... 6,784 17,273 46,480 


MORE LIVESTOCK BY TRUCK 


Of total receipts of livestock at 67 
public stockyards during August, 1938, 
58.3 per cent of the cattle, 58.4 per cent 
of the calves, 70.3 per cent of the hogs 
and 24.9 per cent of the sheep came by 
truck. These were the highest percent- 
ages of truck receipts for August in the 
past seven years. Percentage of the 
receipts of each class of livestock during 
August in seven years was as follows: 


Cattle. Calves. Hogs. Sheep. 
*¢ et. Pet. 


August, Pet. Pet. 
ED s<scsseenoves 58.3 58.4 70.3 24.9 
RNS ARB ees 49.6 54.3 70.8 21.7 
ME 38d van stented 50.4 55.8 65.8 24.6 
BRAS ee 49.3 55.7 63.2 23.7 
a Se 28.0 59.9 22.2 
1933 .... aves al 52.6 54.6 21.7 
| eee 45.9 50.6 19.1 


RECEIPTS AT CHIEF CENTERS 
Week ended September 24, 1938: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Sept. 24....257,000 310,000 391,000 
Previous week ...... . 268,000 331,000, 490,000 
aA ee . 331,000 267,000 426,000 
PRA ERAS cP err . 290,000 347,000 461,000 
WN bs Wig wna eee tae 294,000 214,000 444,000 


At 20 markets: 
Week ended Sept. 17....258,000 322,000 442,000 
5 






Previous week ......... 238,000 280,000 466,000 
BE 666509354000 beesenn 8,000 256,000 425,000 
EE s6.6; ae Raat ecac acy eae ato ..293,000 336,000 421,000 
BE cathsssleennnkbesenee 319,000 207,000 278,000 
At 11 markets: Hogs. 


Week ended Sept. 24.... 
PUCVIOES WEEE cccciccccce 





DE Sanmatnd weve Parewwos 

DE Gkbinc cae awtyxaecenes 

MN cde daienexaxaceues ai - 

BEL Pes tteedeiaiueces Boe .... 876,000 

Sar ee ee Te 

BN 6p Prctind w+. 6a erin sacar’ cuisine ania | a 
At 7 markets: Cattle. Hogs. Sheep. 

Week ended Sept. 24....180,000 193,000 

Previous week .......... 187,000 199,000 

DD wansacwuecienwaeeeens 242,000 167,000 

ee scones Rceeroamae ..215,000 223,000 

eer wees ss +204,000 124,000 

_ Cee reer erry . .817,000 326,000 

1933 . rr a 204,000 928,000 

eee nee wecaetionn 197,000 319,000 















Objfsices. 
Detroit, Mich. 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY | — 
Livestock Buying Sewice 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















eer 





Dayton Ohio * 
Omaha,Neb. Cincinnati, Ohio 
La Fayette,Iud. Louisville, Ky. 


Sioux City, lowa 





Indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala. 
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W. F. Cunningham, Midway 971 


Packinghouse Cattle - Our Specialty 
NATIONAL STOCK YARDS - ILLINOIS 


: CUNNINGHAM-LACY & CO. 


ORDER BUYERS Thomas S. Lacy, Belleville 3824 


Office Phone, East 6835 
















The National Provisioner 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., September 29, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
trade was fairly active so far this week, 
despite increased receipts. Prices of 
butcher hogs for the period closed steady 
to 15c lower than last Saturday. Pack- 
ing sows finished steady to mostly 5@ 
10c higher. Closing, bulk good to choice, 
200-250-lb., $8.55@8.80; mostly $8.65@ 
8.80 delivered at plants; few above some 
concentration yard bids down to $8.45 
and 8.50; bulk 250-270-lb., $8.45@8.70; 
270-290-lb., $8.25@8.50; 290-350-lb., 
$7.70@8.30; 180-200-lb., $8.80@8.60; 
160-180-lb., $6.95@8.30, according to 
weight and quality; good lightweight 
packing sows $7.30@7.60; some 325-lb., 
down up to $7.70; 350- 425- Ib., $6.80@ 
7.35; 425-550-lb., $6. 35@7.05. 

Receipts at the Corn Belt concentra- 
tion points and meat plants for the week 
ended on Sept. 29: 


This Last 

week. week. 
Friday, Sept. 23 ..-14,900 15,100 
Saturday, Sept. 24... .«.14,400 15,500 
Monday, Sept. 26... -. ++ e24,400 19,500 
Tuesday, Sept. 27. . -15,300 12,000 
Wednesday, Sept. 2s . .15,400 16,000 
Taureeny, Bayt. BW... cccccccces 17,300 13,800 


CANADIAN LIVESTOCK PRICES 





STEERS. 
Week Same 
ended Last week 
Top Prices Sept. 21. week. 1937. 
Toronto ..$ 6.25 $ 2 00 $10.00 
Montreal -- 6.50 .00 9.00 
Winnipeg ‘ . 6.00 6 00 9.50 
Calgary ... 5. 6.75 
Edmonton . ; ‘ 6.50 
Prince Albert -- 4.75 5.25 
Moose Jaw . 5.00 6.00 
Saskatoon . . . -- 4.25 5.50 
EY 5536564 a teidsdrat Seoreate 5.25 see 
VEAL CALVES 
Toronto . . .$10.50 $10.50 $11.00 
Montreal - 9.50 9.00 9.00 
Winnipeg - 7.50 8.00 7.00 
Calgary .. - 6.25 6.00 6.00 
Edmonton ss 6.50 6.50 6.00 
Prince Albert 6.00 6.00 5.50 
Moose Jaw 6.50 6.50 5.50 
Saskatoon . 6.50 7.00 5.50 
| eee eee 7.00 7.50 eee 
BACON HOGS. 

Toronto . .-8 9.25 $ 9.60 $11.00 
Montreal’ . 9.50 10.50 
Winnipeg’ . 9.25 9.65 
Calgary ... 9.15 9.60 
Edmonton . 9.00 9.40 
Prince Albert . 9.00 9.40 
Moose Jaw - 9.10 9.50 
Saskatoon ekiceeraewe aa 9.40 

CO eee 9.10 





‘Montreal and Winnipeg hogs sold on ‘‘fed ‘and 
watered"’ basis. All others ‘‘off trucks.’’ 


GOOD LAMBS. 


Toronto $ 8.50 $ 9.00 
Montreal 8.00 8.75 
Winnipeg 6.75 7.25 
Calgary 6.50 6.50 
Edmonton . 6.50 6.2% 
Prince Albert 6.00 6.50 
Moose Jaw 6.50 6.50 
Saskatoon 6.00 6.25 
legina 6.50 pee 





PACIFIC COAST LIVESTOCK 
Receipts five days ended Sept. 23 


Cattle. Calves. Hogs. Sheep. 
Los Angeles 5 2,343 MY 646 1,508 
San Francisco 5 2 
PORCIIES .nccccs 600 ry "025 
DIRECTS—Los Angeles: Cattle, 21 cars; calves, { 
cars: hogs, 104 cars; sheep, 79 cars. San Francisco: 
Cattle, 240 head: calves, 135 head; hogs, 1,885 
head; sheep, 2,925 head. Portland: Hogs, 1,025 
head. 





i) 
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Week Ending October 1, 1938 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 29, 1938, 
as reported by the U. S. Bureau of Agricultural Economics: 








Hogs (Soft & oily not quoted). CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 
BARROWS AND GILTS: 
Good-choice: 
eee ...$ 7.75@ 8.50 $ 8.15@ 8.60 $ 7.65@ 8.20 $ 7.75@ 8.40 $ 7.75@ 8.25 
| ae eats 8.25@ 8.75 8.40@ 8.80 7.90@ 8.60 8.00@ 8.75 8.20@ 8.35 
ILD Girne i ord e4.acoass 8.50@ 9.05 8.60@ 8.90 8.25@ 8.90 8.40@ 8.90 8.35@ 8.75 
ak ere 8.80@ 9.15 8.75@ 8.90 8 8.90 8.70@ 8.95 8.70@ 8.75 
85-40 nn ean 8.90@ 9.20 8.80@ 8.90 8.60@ 9.00 8.70@ 8.95 8.70@ 8.75 
ok. aa 8.85@ 9.15 8.75@ 8.90 8.50@ 8.85 8.60@ 8.90 8.00@ 8.75 
Se va sean ceaccaece 8.40@ 9.05 8.40@ 8.85 8.10@ 8.60 8.35@ 8.80 .......- ee 
Medium: 
er 7.25@ 8.00 : oi 7.25@ 7.65 7.65@ 8.10 
160-180 Ibs. .. errr cececaease: EE OG toebed ..ee «©8.10@ 8.25 
CII. 6.055 0-0:6-0:0-0.4 5.64 2 ae cesssacnen T.7E@ S.B5 sc cr ecvcere 8.25@ 
PACKING SOWS 
Good: 
275-350 Ibs. ........ ois abr 7.85@ 8.35 8.10@ 8.! 7.60@ 8.10 7.50@ 7.85 7.45@ 7.85 
350-425 Ibs. ........ ..eeee 7.50@ 8.00 7.60@ 8.25 7.80@ 7.85 7.25@ 7.75 7.25@ 7.45 
I kee tre s-90 tb nee a0 7.30@ 7.65 7.25@ 7.85 7.15@ 7.50 6.85@ 7.50 7.10@ 7.25 
Medium, 275-350 Ibs........... 6.75@ 7.60 7.00@ 7.75 6.85@ 7.50 6.50@ 7.50 7.00@ 7.65 
PIGS (Slaughter): 
Good-choice, 100-140 Ibs..... 7.00@ 8.00 7.90 8.30 sess (at- <vngaewuenn 7.50@ 8.00 
Medium, 100-140 lIbs........ 6.50@ 7.75 7.4 oe 8.10 ctheseene eeebhhegenl “éeqqnmeeee 


Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 





750- 900 Ibs. 10.25@11.75 9.75@11.00 9.50@11.25 9.50@11.00 9.75@11.00 

900-1100 Ibs. . 11.00@12.25 10.25@ 12.00 10.25@11.75 10.00@11.50 10.25@11.50 

1100-1300 Ibs. eeeee 11.25@12.75 10.50@12.00 10.25@11.50 10.75@12.00 

ee 11.50@13.00 10.50@12.00 10.50@11.50 10.75@12.00 
STEERS, good: 

Ok) are 8.50@11.00 .25@10.00 *. 00@10. 4 8.00@10.00 =8.25@10.25 

900-1100 ES ee .. 8.50@11.25 8 ‘75@10.50 8.25@10.5 8.00@10.25 8.50@10.75 

ee 8.50@11.25 9.00@10.75 8.50@10. 30 8.25@10.25 8.75@10.75 

po eee 8.75@11.50 9.00@10.75 8.75@10.50 8.50@10.50  8.75@10.65 
STEERS, medium: 

ee , er 7.00@ 8.50 7.00@ 8.75 6.75@ 8.25 6.25@ 8.25 50@ 

BOGS-TSTO TRG, cc cccccvccccee 7.00@ 8.75 7.25@ 9.00 7.00@ 8. 6.50@ 8.25 @ 
STEERS, common (plain): 

FOP 2IGS WS. ceceeeessosves 6.00@ 7.00 6.00@ 7.25 5.50@ 7.00 5.25@ 6.50 5.50@ 6.75 
STEERS AND HEIFERS: 

Choice, 550-750 Ibs.......... 9.75@11.50 9.00@10.25 9.50@11.00 9.25@10.50 9.00@10.75 

Good, 550-750 Ibs..... ...+. 8.25@10.00 8.00@ 9. 00 8.00@ 9.50 7.50 @ 9.25 7.50@ 9.75 
HEIFERS: 

Choice, 750-900 Ibs.......... 10.00@11.50 9.00@10.25 9.25@10.50 9.25@10.50 9.15@10.50 

Good, yo, eee 8.25@10.00 8.00@ 9.00 7.75@ 9.25 7.50@ 9.25 7.75@ 9.15 

Medium, 550-900 Ibs......... 6.50@ 8.22 6.75@ 8.00 6.25@ 7.75 6.25@ 7.50 6.00@ 7.75 


Common (plain), 550-900 Ibs. 5.00@ 6.50 5.25@ 6.75 5.00@ 6.25 5.00@ 6.2% 5.00@ 6.00 


COWS, all weights: 








Choice TOO T5E. nccnsrcses, waeedecend (Seenescle> — seieseesas 
Good 6.25@ 7.00 5.75@ 6.75 e 25 6.00@ 6.75 
Medium 50@ 6.25 5.25@ 5.75 25 5.15@ 6.00 
Common (plain) 4.75@ 5.50 4.50@ 5.25 75 4.50@ 5.15 
Low cutter and cutter....... 4.00@ 5.00 3.25@ 4.50 50 863.25@ 4.50 

BULLS, yearlings excluded: 
esa eA Raw Saas EK I 6.25@ 7.25 6.00@ 6.50 y 75@ 6.50 5.75@ 6.25 5.85@ 6.35 

Medium Serercereevecesececes 00@ 6.75 5.25@ 6.25 ; .25@ 6. 00 5.00@ 5.75 5.25@ 6.00 
Cutter and common (plain)... 5.50@ 6.00 4. 50@ 5.25 4.50@ 525 4.00@ 5.2% 4.35@ 5.25 

VEALERS (all weights): 

Yhoi Wri eres Pee ere 10.50@11.50 10.75 9.00@10.00 9.50@10.00 10.00@11.00 
a Newey catieeeneewas ... 9.50@10.50 > 50@10.75 8.00@ 9.00 8.00@ 9.50 8.00@10.00 
Me@ium ...cccccccccccceces 8.00@ 9.50 8.25@ 9.50 7.00@ 8.00 6.50@ 8.00 7.00@ 8.50 
Cull and common (plain).... 6.00@ 8.00 4. 50@ 8.25 5.00@ 7.00 5.00@ 6.50 4.50@ 7.00 


CALVES, 250-400 Ibs.: 











_ ee oor emed .. 7.25@ 8. 7.25@ 8.50 7.50@ 9.00 @.75@ 8.50 8.50@ 9.50 
Seca sibennees coenccee eo 5 7.25 7.50 6.50@ 7.75 7.00@ 8.50 
Medium paGed des saw sen dee 5.50@ 6. ° \e 6.50 5.75@ 6. 50 6.00@ 7.00 
Common ee rr 5.00@ 5. 4.50@ 5.50 5.00@ 5.50 4.50@ 5.75 5.00@ 6.00 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
 Pererertrr vescncecs Sn a 8.00@ 8.50 8.00@ 8.25 8.00@ 8.25 8.00@ 8.10 
ees plese eeevee > e 785@ 7.50@ 8.00 7.75@ 8.00 7.50@ 8.00 7.50@ 8.00 
Medium ..ccccccccsccscces . 6.00@ 6. 253@ 7.50 6.50@ 7.75 6.50@ 7.50 6.75 7.50 
Common (plain) ........... 5.00@ 5.00@ 6.25 5.00@ 6.50 5.50@ 6.50 5.50@ 6.75 
YEARLING WETHERS (shorn): 
G choice ....... seeeeee 5.90@ 6.75 ataeie pibrac ae 5.00@ 6.15 5.50@ 6.35 
‘sediom” a b46066 00) 5 N ewes s 5 25@ ee 8 + aneeeress 4.25@ 5.00 5.00@ 5.50 
EWES (shorn): 
Good-choice .......cceeeeeee 3.00@ 3.50 2.75@ 3.50 2.75@ 3.25 2.75@ 3.25 2. T5@ 3.25 
Common (plain) & medium. 1.75@ 3.00 1.75@ 2 75 1.50@ 2.75 1.3 2.75 1.50@ 2 











PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Sept. 24, 
1938, as reported to The National Provisioner: 


CHICAGO. 
Cattle. Hogs. Sheep.* 
Armour and Co..........00. 7,480 5,647 
Swift & Co.... ° ‘ e 5.242 4,340 238 
Wilson & Co ~~ . 4,981 4,509 8,094 
Shippers... waa .10,688 5,212 2,645 
Pe esvccecces 06,865 20,043 19,377 


Brennan Packing Co., 400 hogs; Western Packing 
Co., Ine., 1,432 hogs; Agar Pac king Co., 3,596 hogs. 

Total: 36,256 cattle; 5,595 calves; 45,179 hogs; 
48,059 sheep. 

Not including 1,667 cattle, 682 calves, 26,930 


hogs and 23,575 sheep bought direct. 
*These ret include directs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Cuspeng 4,002 1,413 1,908 6,416 


Cudahy Pkg. Co..... 2,874 655 988 5,613 
Swift & Company. 3,055 773 4=61,578 4,299 
Wilson & Co........ 2,082 891 946 8 2,750 
Ph De UM coce eese ae 335 er 
Kornblum Pkg. Co... 726 ‘ kee 
ee 8,481 271 1,528 1,971 








ee ...21,310 ~ 4,003 7 283 21,049 
Not including 16, 691 hogs bought direct. 


OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 

Armour and Company....... 4,810 3,434 
Cudahy Pkg. Co....... ‘ 3.649 2,483 
Swift & Company... om 2,099 
Wilson & Co.... { 2)024 vee 
eT vibe ae meee 6,817 38,447 

Cattle and calves: Eagle Pkg. Co., 23; Greater 
Omaha Pkg. Co., 176; Geo. Hoffmann, 24; Lewis 
Pkg. Co., 591; Nebraska Beef Co., 387; Omaha Pkg. 
Co., 155; South Omaha Pkg. Co., 210; Lincoln Pkg. 
Co., 294. 

Total: 14,780 cattle and calves; 16,857 hogs; 
57,147 sheep. 

Not including 4,630 hogs and 7,865 sheep bought 
direct. 








EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 3,820 8,959 
Swift & Company.... 3,820 4,134 


Hunter Pkg. Co..... 1,592 
Heil Pkg. Co.. ‘ ese 
Krey Pkg. Oo... 
Laclede Pkg. Co 


606 








Sieloff Pkg. Co...... hc 1.420 TS 
Shippers ....... «+. 9,491 5,851 9,218 8,384 
UE Sa vedeceesex' 3,577 172 3,447 1,184 

ES oe 22,300 10,894 37,381 18,417 


Not including 1,505 cattle, 3,778 calves, 21,386 
hogs, and 1,560 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 





Swift & Company. 485 5,147 7,777 
Armour and C ompany 479 3,924 3,944 
GERSTS cccccces 25 414 6,400 

PE cc esscves we 5,637 989 8,855 18,154 


Not including 1,639 hogs and 520 sheep bought 
direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 


Cudahy Pkg. Co..... 2,315 134 
Armour and Company 2,037 124 
Swift & Company... 1,715 132 
a Pea es 58 
Others , 289 7 

Total . icon QF 455 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 





Armour and Company 1,251 1,164 783 
Wilson & Ce 1,401 1,219 582 
Others 36 i 

, eer 3,500 2,688 4,059 1,365 


Not including 51 cattle and 913 hogs bought 
direct 





DENVER, 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 887 78 855 
Swift & Company... 790 162 961 
Cudahy Pkg. Co..... 931 42 885 
Others ..... civeece Re 349 743 
Wee vn cvdinbewes 4,590 631 3,444 79,051 
FT. WORTH. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company ¢ 7 3,180 1,979 3,930 
Swift & Company... 3,176 2,190 4,07 

° 





City Packing Oo..... 49 472 
Blue Bonnet Pkg. Co. 71 231 
H. Rosenthal Pkg. Co. 9 80 
BOONE ccsvcscecoss 7 6,485 4,952 7,946 








8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 3,281 1,818 10,454 7,400 
Cc 





Cudahy Pkg Mi creae 1,352 1,551 44 251 
Swift & C ompany. -- 5,319 2,586 15,739 12,594 
Rifkin Pkg. Co.... . 621 33 ede 
United Pkg. Co.. - 2,217 330 
Ge dencecase --. 2,018 366 

Te sanerscvenes 14,808 6,384 26,237 20,245 


Not including 297 cattle, 218 calves, 4,152 hogs 
and 2,784 sheep bought direct. 


, WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,188 787 1,488 474 
Dold Pkg. Co..... . 700 107 1,093 ° 
Wichita D. B. Co.... 10 «ese pane es . 
Dunn-Ostertag .... . 96 aves eoee cove 
Fred W. Dold....... 126 ee 398 2 
Sunflower Pkg. Co... 52 ; 151 r 
Pioneer Cattle Co... nial ae 
Rese Pug. Ca....... 290 
Keefe Pkg. Co....... 77 
ere 2,539 894 3,130 476 


Not including 1,084 hogs and 655 sheep bought 
direct. 


MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 2,012 2,737 8,856 1,003 
Armour & Co., Mil. z 017 ,323 exe eee 
my. 3. BD. BM. Co... 37 

















Shippers .......... 344 | 6 "64 7 
Others .. ieee 829 851 55 302 
eer ers | 239 4,917 ~ 8,975 » 1,377 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Minwanm G6. .<<csces 1,309 550 10,161 4,248 
Armour and Company 803 1272350 cones 
Hilgemeier Bros..... 7 oe 
PS EEL, cecctcan «ees neem oe 
Meier Pkg. Co. waka 99 8 ae 
Wabnitz and Deters. 70 67 34 
Stark & Wetzel..... 143 49 32 
Maass Hartman Co.. 38 11 +os0 
EE Ss ccanewes 3,539 1,497 6,820 
Others ... éweniee 11479 342 445 
Total Dis -+e- 7,487 2,651 41,707 11,579 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall & Sons... 35 549 
E. Kahn's Sons Co.. 207 2,037 
Lohrey Packing Co.. anes Sane 
H. H. Meyer Pkg. Co. ears es 
J. Schiachter ....... 118 79 
J. & F. Schroth P. Co. eaex - 
J. F. Stegner Co..... 231 
Shippers ° f aeiee 
oo, rr 809 
BO ccvcccsiccus 4,454 1,400 17,806 4,263 


Not including 748 cattle, 847 hogs and 384 sheep 
bought direct. 


RECAPITULATION, 
CATTLE. 
Week 
ended Prev. 
Sept. as week. 
Chicago . 
Kansas C ity 
Omaha® ....... 
East St. Louis. 
St. Joseph 
Sioux City .... 
Oklahoma City 
Wichita ..... 2 
Denver 4 
St. Paul . : ee 
Milwaukee o-. a 
7 
4 
7 





_ 
Es 
z 

~ 





Indianapolis 
Cincinnati 
Ft. Worth 





| 
| 
| 


1] Mee SHIT OTS 


oe A . 158,525 
*Cattle and calves. 


= 
=i 
£ 
~ 
=! 
i 
ra 
—— 


Chicago ...... 
Kansas City 
Omaha ..... 
East St. Louis. 
St. Joseph 
Sioux City ... 
Oklahoma City 
Wichita 
Denver 

St. Paul .. 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


Total .. on 0s oes cae 


Chicago ...... 





Kansas City . ° .. 21,049 

Omaha ..... err 

East St. Louis. eves Bane , 
<= eee .. 18,154 4,758 
a cecce Se 8,866 
GHImOING. CH «2. cccccce 1,365 1,486 
po rrr rr 476 706 




















RN fasten ac oa aca h-ase ee 79,051 110,841 10,510 
3 ee .. 20,242 25,454 45,911 
Milwaukee 7 2°841 3,238 
Indianapolis 8,351 8,955 
Cincinnati 6,194 4,208 
Ft. Worth See §—- se0 

ED Dilecteccuceasauee 296,012 341,585 189,644 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 19......18 2,483 12,291 14,793 
Tues., Sept. 20. 19,265 5,487 
Wed., Sept. 16,983 13,603 
Thurs., Sept. 13,623 10,339 
Fri., Sept. : 7,816 7,389 
Sat., Sept. 24. 3,000 10,000 















Total this week... ..41,211 72,978 61,611 
Previous week .. ...47,860 74, 77 A467 
Year ago ..... -. +. 49,465 7,824 54,095 71,407 
Two years ago...... 51,390 8,466 59,123 71,300 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 19...... 3,262 141 1,475 2,216 
Tues., Sept. 20. - 2,957 409 932 234 
Wed., Sept. 21. .. 4,317 191 382 1,111 
Thurs., Sept. 22..... 1,345 99 1,035 1,109 
Fri., Sept. 23.. 4 861 38 1,423 2,074 
Sat., Sept. 24.. . 100 eeee 100 1,000 
Total this week eee 378 
Previous week . i 1,113 
BOOe GOO cccces ; 817 
Two years ago..... 17 265 2,062 





SEPTEMBER AND YEAR RECEIPTS. 


teceipts thus far this month and 1938 to date 
with comparisons: 





September ——_—Year.——_——- 
1938. 1938 
a 2,455 416,071 
re 21,189 369,379 351,695 
rere 38,150 34 0: BH 372,177 249,454 





WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle. Hogs. Sheep. Lambs. 
Week ended Sept. 24. == $8.45 $2.75 $7.50 





Previous week ....... 8.35 2.85 7.90 
11.60 4.00 10.75 
1936 9.50 3.00 8.75 
¢ 10.90 3. 9.50 
1934 6.60 6.00 
1933 4.45 6.35 
Avg., 1933-1937.... $9.45 $8.60 $8.25 





SUPPLIES FOR CHICAGO PACKERS. 





Hogs. 
Week ended Sept. 24......2 67,631 
Previous week ids 67 a4 
oe waseks 
1936 99, 603 
1935 p 2.867 
1934 46,648 
HOG RECEIPTS, WEIGHTS AND RICES. 
Av. 
No. wt., —-Prices— 
ree'd lbs. Top. Av. 
*Week ended Sept. 24.. 73,000 $9.35 $8.45 


9.45 8.35 


Previous week 
., eres 12.6 





1067407 237 
.#290,418 251 





Avg., 1988-87....... 108,800 251 $9.50 $8.60 
*Receipts and average weights estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog siaughters at Chicago under = inspec- 
tion for week ending Friday, Sept. 23, 138 


Week ending Sept. 23... ek + .. 80,661 
Previous week “7 wa — 
Year ago . 1,5 





1936 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Sept. 29, 1938: 
Week ended Prev. 


Sept. 29. week. 
Packers’ purchases .. 36,925 41,321 
Direct to packers. pe 28,538 
Shippers’ purchases 6,42. 
Total . weno ‘ 68 237 





Watch Classified page for good men. 


The National Provisioner 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended September 24, 
1938 








CATTLE. 

Week Cor. 

ended Prev. week, 

Sept. 24. week. 1937. 

Chicago ...... : 31,443 30,731 
Kansas City 22,863 
ara 16,084 
East St. Louis.. 13,284 


St. Joseph 

Gieex Ony ....... 
WERttR oc. ccee 
Fort Worth ..... 
Philadelphia ‘ 
Indianapolis ......... 
New York & Jersey City. 10, 449 
Oklahoma City® . . 8,828 
Cincinnati 
Denver ....... ‘ 5.342 
. Foul ... 12,790 
Milwaukee .... 3,990 








Ne waiasuiuse denen bh 
*Cattle and calves. 


OO eer 
Kansas City 

GE, possess 
East St. Louis. 

St. Joseph 

Sioux City 

Wichita kone 
Fort Worth .. 
Philadelphia ; 
Indianapolis ...... 








New York & Jersey c ity. 43. "904 

Oklahoma City ..... 4,972 

Cincinnati .. 14,048 

Denver .... nerets 3,189 83s 

st. Paul . , 34,438 42. 744 47. 060 

Milwaukee . 8,942 9,986 12,949 
Total .. . .839,367 350,153 342,007 

SHEEP 
Chicago ...... . +++ 58,989 63,873 36,045 
Kansas City ,049 






191 
9,833 
2,241 


GUGM seccccness 

East St. Louis.. 

St. Joseph .... 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis ........ 
New York & Jersey City. 





3.907 
62,893 


Oklahoma City 1,069 
Cincinnati 6,843 
Denver 10,510 
St. Paul .. 29,477 
Milwaukee 1,479 

Total ... 254,592 294,357 220,608 


FEEDER CATTLE SHIPPED 


Fewer cattle moved through the 14 
large Western markets to Corn Belt 
and Southwestern feedlots during Au- 
gust, 1938, than in the same month a 
year ago but approximately 22,000 more 
than in August, 1936. Total number 
shipped out during the month was 255,- 
389 head. Shipments for the eight 
months of each during the past three 
years were as follows: 


First 8- months, Number. 
ME oid bea ad sd Raleee 1,366,327 
ee eer 1,384,720 
BONNE? ob sikkxia- ack ciateresetira ee 1,232,648 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Sept. 
23, 1938, compared: 


Week Cor. 
ended Prev. week, 
Sept. 23. week. 1937. 


err 
Kansas City, Kansas. 
Omaha 
St. Louis é 





18, 
Jast St. Louis ot 910 





| > ee 864 

St. Joseph ..... ; ‘ 10; 412 4 

Oe, BOE cosceussusess . 34,438 47. ‘060 

N. Y., Newark and J. C.. 43,904 514 
MEGEE Sewtenccwsevcaves 267,889 273,608 


Week Ending October 1, 1938 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 





NEW YORK. PHILA. BOSTON. 

STEERS, carcass Week ending September 24, 1938..... ae 9,534 8,001 2.651 
WOE SN Seager cdwebsseianccnns saree 9,535 8,126 2,824 
eS I ia 9 kc os eco wn wines vein 7,232 2,292 2,167 

COWS, carcass Week ending September 24, 1938.......... 1,597 1,681 2.991 
EE Ghitnave Gass dene bic ecenbeian 1,850 1,530 3,253 
RAND WEEE FE Bis ko ovis wediee cecesees 3,935 1,770 3.495 

BULLS, carcass Week ending September 24, 1988.......... 537 601 21 
Wee: IIE 6 Grmrecuiecids éi\0'20koe sbi cb onal 494 692 25 
BAERS WOOK FOR GOs cov siccviensicccesscsces 394 667 20 

VEAL, carcass Week ending September 24, 1938..... nas 7,164 1,268 1,031 
ere ae 7,102 1,565 458 
I I I i 6 6. hoa do caeeesesccs den 12,756 1,862 940 

LAMB, carcass Week ending September 24, 1938.......... 43,448 17,787 16,922 
Wee ED. 6:6 00.006 Hi ce ce ebeescs cesses 51,440 16,912 17,347 
WOES WOES FOP GIs dc siccsvewveseetsiewes 47,182 14,659 14,718 

MUTTON, carcass Week ending September 24, 1938.......... 3,344 383 587 
WR POUND 666d ccteee. ciccedvccsous 2,182 556 972 
BUNS WOE FOR Ge os ivic dsc cvevccsccesss 4,004 674 1,000 

PORK CUTS, Ibs. Week ending September 24, 1938.......... 1,676,354 401,751 143,034 
TE I antaan oesdesseneeeinhoncs 1,318,156 365,285 250,879 
BRS WEE FORT DOB cease vctecseccesswess 1,988,743 402,05 222,025 

BEEF CUTS, Ibs. Week ending September 24, 1938..... aa =i eeeenee = =——i(“‘é RS 
WE QODTNIID. cee e si cece ce acrcteesecesis GER SO * skteses = anno 
ge PPT Tee a $$$ exer: . -- Seeemaw 

LOCAL SLAUGHTERS. 

CATTLE, head Week ending September 24, 1938.......... 10,449 i. ere oe 
We I binant ecsaseednseensersenes 9,570 Co ore re 
oe er re 8,472 Sat ——~—~—~=«(C ww 

CALVES, head Week ending September 24, 1938...... 19,193 ee 
WG INO 650.505.6005 ats 0000.6 <0 286 s00s 16,059 . . * Caaaten 
Same week year @go........+.--++++- «oe SUG ee ee 

HOGS, head Week ending September 24, 1938.......... 43,686 ee | ea eee 
WRG: OTE: 4 6:0:0 00:0:0-5:0- 0 0b esece0ees cee 50,510 19,291 devdite 
Same week year ago....... éndannkecwlesee 45,27 ee ss! eh enleas 

SHEEP, head Week ending September 24, 1938....... 62,061 eee?) Oo ee 
Week PEOViCGs ccccecccvccwscecce. + vee. ee + See oe 
Game week YeAF ABO0.....0000 seccece 62,893 es 5 es 





MEAT INSPECTED IN AUGUST 


Meat and meat food products pre- 
pared under federal inspection during 
August, 1938: 

July, 1938, 
Ibs. 


Meat placed in cure: 





Beef 
Pork 
Smoked and/or dried meat: 
Beef . Ran rrr, .. 5,041,510 
oS acre ern 


23,058,673 


Bacon sliced .. 
Sausage: 
Fresh ‘finished . 
Smoked and/or cooked. 












Dried or semi-dried....... 
Meat loaves, head-cheese, chili con carne, 
jellied products, etc..........scesece 8,572,719 
Cooked meat: 
ere ore rece cossecee , ne 
ME, Soka c needinnscetdnesnnses st eeae es 18,616,459 
Canned meat and meat products: 
seef .. RP RO EE CCL i . 6,704,586 
Pork .... 12,925,656 
Sausage 418,414 
ree anid aretasararers 3,161,399 
Pee ee $'836,200 
Lard: 
Rendered ..... Pe ere 72,599 563 


Refined ... 
Oleo stock ...... ey 
Edible tallow ..cccccccccccsccscsecs oe 
Compound containing animal fat...... 
Oleomargarine containing animal fat. 
Miscellaneous .... 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,924 cattle, 3,080 
calves, 32,604 hogs and 28,686 sheep. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during August, 
1938, with comparisons: 





Aug., July, Aug., 
1938, 1938, 1937, 
Ibs. Ibs. bs. 
Fresh and frozen— 
WOM kc cvseens 41,168,495 47,677,550 28,191,813 
Veal and calf.. 442,496 489,335 510,614 
Lamb and 
mutton ..... 2,597,109 2,093,590 2,033,512 
eee .. 278,808 214,612 276,524 
Cured— 
Oo ee 214,386 255,152 159,962 
Pork .. .... 2,500,346 2,773,312 1,879,992 
WAUGRBE 6650000 3,389,661 3,327,476 3,159,244 
Other meats and 
aa 225,263 214,070 230,916 
Total .........58,811,564 57,045,097 36,442,577 


NEBRASKA 4-H CALF SALE 


Exhibits of baby beeves at the recent 
Nebraska state fair at Lincoln totaled 
197 head and were auctioned at an aver- 
age price of $12.61 per cwt. Packer 
buyers from Omaha, the Lincoln Pack- 
ing Co., and other nearby plants were 
in attendance. The grand champion 
calf, a Hereford, sold for 80c per pound 
and netted his young owner $721.60. 
The reserve grand champion, an Angus, 
brought a total of $237.32. Safeway 
Stores bought the reserve champion 
Hereford for 15¢ per pound and Armour 
the reserve champion Angus at 1l4c 
per lb. 
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25 YEARS on the Market 
And Still the LEADER 


East your meat grinder with O. K. knives with inter-changeable blades. 
O. K. nives have been on the market for twenty-five years, and are still 
holding their superiority regardless of numerous devices, foreign and do- 
mestic appearing on the market constantly. 

O. K. knives and C. D. plates are used exclusively in all the plants of the 
large packinghouses and over 75% of the leading sausage manufacturers 
in the country. 

We are the largest supply house in the country carrying in stock plates 
and knives of all descriptions and for all makes of grinders in existence. 


We can furnish you any style of knife or plate wanted. Send for price 
list and Catalog. 


THE SPECIALTY MANUFACTURERS SALES CO. 


2021 Grace Street Chas. W. Dieckmann, 'Phone: LAKeview 4325 Chicago, Illinois 
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H.J. MAYER & SONS CO 


6819:27.5 Ashland Avenue. Chicag 








Sausage rack truck - Model No. 1103 


Metocne oo mraatte Yee cove, F.C. ROGERS, INC. 






conveyors, both standard and of special 
design. Write us for information on your 
requirements. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 
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truck = We. PRODUCTS 


HARRY K. LAX, Genera! Manager 





The RAPIDS MFG. CoO. inc. Member of New York Produce Exchange 


GRAND RAPIDS, MICHIGAN and Philadelphia Commercial Exchange 

















For better quality, lower priced meat coverings of any kind, ask... 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Oct. 1, 1898.) 


New plant was opened by G. V. Bart- 
lett & Co., Jersey City, N. J., with a 
hanging capacity of 2500 hogs, to re- 
place the one destroyed by fire. Iron 
instead of wooden runways for livestock 
were regarded as a distinctive feature 
of the plant; also ventilation on the kill- 
ing floor that removed steam and kept 
it dry and clear. 

Dipping of cattle at Fort Worth to 
destroy the Texas fever tick was begun 
with cattle coming through the yards 
and going to range or feedlots. Among 
the first were 12 cars of yearlings 
dipped before shipment to Illinois feed- 
lots. 


U. S. Treasury Department an- 
nounced change in its ruling on the 
dividing line between imported hides 
and skins, making all weighing 25 lbs. 
or below fall in the classification of 
skins and all above that weight in the 
hide class. Dividing line between dry 
hides and skins was 12 lbs. 


Department of Agriculture of Canada 
began experiments to try to discover the 
cause of soft pork. 

Ruddy Brothers, Chicago, incorpo- 
rated with a capital stock of $100,000 
to deal in meats and provisions. Incor- 
porators were Thomas Ruddy, W. J. 
Galligan and Byron C. Thorpe. 


Armour and Company opened a new 
branch house at Canton, O. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Oct. 4, 1913.) 


Regulations covering handling of cas- 
ings about to be used for sausage manu- 
facture were issued by the federal meat 
inspection service. They called for in- 
spection and removal of rancid or other 
unsound fat from the container and the 
rejection of soiled or otherwise undesir- 
able parts; also the flushing of the en- 
tire length of the casing with clean 
water before use. 

Federal meat inspection regulations 
required that labels on meats showing 
added substances must carry these in 
the same language as the label. If the 
label were in a foreign language it was 
not necessary that the names of these 
substances be in English also, but only 
in the language of the label. If more 
than one language was used, then name 
of substances must be in both. 

The Department of Agriculture re- 
ported that during the seven years pre- 
ceding 1913 meat inspection had cov- 
ered 377,000,000 animals for slaughter, 


Week Ending October 1, 1938 


inspection being maintained at 792 
points throughout the country. 

As a part of the countrywide move 
to increase beef cattle production 
Arthur Meeker, vice-president, Armour 
and Company, urged that the slaughter 
of unweaned calves be prohibited and 
that these calves be raised to beef age. 


Lard exports during the first eight 
months of 1913 totaled 343,260,572 lbs.; 
hams and shoulders 117,424,113 Ibs.; 
bacon 139,166,710 Ibs. 


Chicago News of Today 


Oscar G. Mayer, president, Oscar 
Mayer & Co., and president of the Chi- 
cago Association of Commerce, was the 
principal speaker at a meeting of the 
association this week at which the busi- 
ness outlook was discussed. His subject 
was “The Value of Organized Effort.” 

Arthur E. LeStourgeon, president, 
Brooks Packing Co., Tulsa, Okla., was a 
visitor to Chicago during the week. 


R. C. Pollock, general manager, Na- 





tional Live Stock and Meat Board, paid 
a flying visit this week to the Board’s 
meat exhibit at the National Dairy Cat- 
tle Congress at Waterloo, Ia. 


R. E. Yocum, general superintendent, 
Cudahy Packing Company, retired from 
active duty recently owing to ill health. 
He had been asso- 
ciated with Cudahy 
for 40 years and in 
that period became 
well known and 
widely respected, 
not only in the 
Cudahy organiza- 
tion but through- 
out the industry. 
He started with 
Cudahy on July 5, 
1898, as a clerk in 
the consignment de- 
partment at the 
general o ffices, 
which at that time 
were in South 
Omaha. He was soon transferred to 
the paymaster’s department at Omaha 
and late in 1900 went to the company’s 
Kansas City plant as paymaster, where 





R. E. YOCUM 





NEW SWIFT CANADIAN PLANT IN MINIATURE 


This plant now under construction at St. Boniface, Manitoba, Canada, will replace 
the Swift plant at Winnipeg. The latter, built in 1899 and taken over by Swift 
Canadian in 1903, has become too small to meet expanding needs in that area. 
Operations cover slaughtering, curing, smoking, lard refining, sausage manufacture 
and rendering. Looking over the model here shown are J. E. Wilson (left), general 
superintendent, Swift and Co., and W. A. Burnet, construction department head. 
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OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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You will enjoy every minute of 
your stay at the Antlers. It is like living 
in one’s own club. Located near the 
business district—but away from noise 
and traffic. Restful sleep in pleasant, 
well ventilated rooms! Swimming pool 
and bowling alleys. Wonderful food! 
In the Meridian Room, Indianapolis’ 
smartest cocktail lounge, you are as- 
sured the finest drinks in Indiana. 
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BEEF CLOTHING 


PATENT APPLIED FOR 
LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 
GET A FULL-SIZE WORKING SAMPLE FREE! WRITE TODAY! 


THE CLEVELAND COTTON PRODUCTS CO. 


Cleveland Ohio 
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Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


New York City 


GEO. H. JACKLE : 





405 Lexington Ave. 














Come to “Headquar- 
ters” for packing 
house textile needs. 
Bemis is noted for 
high quality, prompt 
service and “right” 
prices. 


* ST. LOUIS - BROOKLYN 





BEMIS BRO. BAG CO. 








HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1938 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 
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he remained for a year, returning to 
Omaha to become paymaster of the 
plant there. Three years later he was 
made assistant superintendent at South 
Omaha and ten years later he became 
assistant general superintendent. On 
November 3, 1919, Mr. Yocum became 
general superintendent of all Cudahy 
plants, with headquarters at the gen- 
eral offices in Chicago. This position 
he held until his retirement. A man 
of a quiet, kindly, genial disposition, 
Mr. Yocum has a wide circle of friends 
and is recognized as an outstanding 
authority on packinghouse operations. 

Gordon Austin, of Odell & Whitting, 
Chicago provision brokers, is celebrat- 
ing the arrival of a baby boy at his 
home early this week. 

Ed Hess, associated with Hess- 
Stephenson Co., Chicago provision bro- 
kers, has returned from vacation. 


R. G. Reynoldson, chief engineer, 
Oscar Mayer & Co., Madison, Wis., was 
a Chicago visitor this week. 

Howard S. Turner, for many years 
director of hog buying for Roberts & 
Oake, died suddenly this week at the 
age of 59 years. Mr. Turner had been a 
buyer on the Chicago yards since 1898. 


L. O. Green, Wilson & Co., will speak 
to the subject of “Protecting the Public 
on the Company Premises” at the Na- 
tional Safety Council’s silver jubilee 
congress to be held in Chicago the mid- 
dle of October. 


Phil Hantover, sausage casings mis- 
sionary in the Southwest for the Inde- 
pendent Casing Co., dropped into Chi- 
cago headquarters for a day this week. 

Leonard W. Horr, well-known member 
of the Carrier engineering staff, will 
represent the Carrier Corporation 
among meat packers in the Central 
West. Formerly working out of the 
headquarters office at Syracuse, N. Y., 
Mr. Horr now has his headquarters at 
the Chicago division office under vice 
president Murphy. 


New York News Notes 


Vice president George J. Stewart and 
assistant comptroller J. F. Brandt, Swift 
& Company, Chicago, visited New York 
last week. 


F. A. Mulligan, produce department, 
Armour and Company, Chicago, spent a 
few days in New York during the past 
week. 


Charles E. Haman, manager, Jacob E. 
Decker & Sons Co., New York, has just 
returned from a vacation at Bedford 
Hills, N. Y 

Effective September 26, North Pack- 
ing & Provision Co. and John P. Squire 
Company, Boston, and H. L. Handy Co., 
of Springfield, Mass., will move their 
products in New York territory through 
the agency of the F. B. Cooper Co., Inc., 
packinghouse brokers, 25 Broadway, 
New York. Former representatives, 
George Tietjen of the North Packing & 
Provision Co. and Ben Cohen of the John 
P. Squire Co., left the organization on 
September 17. Mr. Tietjen retired on 
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NOT AS SAD AS HE LOOKS 


Business for Major Bros. Packing Co., 

Mishawaka, Ind., has been speeding up in 

recent months, and general manager M. 

B. Cone is happy over it. (Photo The 
National Provisioner) 


pension after completing 35 years serv- 
ice, and Mr. Cohen resigned to join his 
family in Hollywood, where a member 
is connected with the motion picture in- 
dustry. To service the trade more com- 
pletely, the Cooper organization has 
opened an additional office at 11 Lacka- 
wanna ave., Newark, N. J. 


Fuller & Smith & Ross Inc., leading 
advertising agency, has moved its New 
York headquarters to larger offices at 
71 Vanderbilt ave., New York City. 

Application for membership in the 
New York Mercantile Exchange has 
been made by Benj. W. Levy of J. S. 
Hoffman Co., Inc., and Walter Koch of 
Omaha Cold Storage Co. 





ANDY MAKES ANOTHER CATCH 


Packing plant jobs are not the only hauls 
made by A. E. Kaeslin, who represents the 
Allbright-Nell Company on both Atlantic 
and Pacific Coasts. Here are four steel 
heads and a 43'2-lb. salmon representing 
one day’s catch with a 5-o0z. rod by Kaeslin 
on a recent fishing trip on the Eel river, 
California. 


Countrywide News Notes 


John H. Gardner, associated with Ar- 
mour and Company at Ashland, Wis., 
for 43 years died at his home in that 
city on September 14 at the age of 72 
years. Mr. Gardner entered the employ 
of the company as a salesman in 1893 
and became manager of the Ashland 
branch in 1906. He made an important 
place for himself in his home city, not 
only as a representative of his company 
but as a civic leader as well. 


John Kern, founder and head of John 
Kern & Son, meat packers of Portland, 
Me., died at his home in that city on 
September 20, at the age of 75 years. 
He came to Portland in 1892 and was 
associated with the Portland Beef Co. 
for 13 years. He was then appointed 
government meat inspector, and later 
began the manufacture of sausage in 
his home assisted by Mrs. Kern. This 
business grew and was finally known as 
John Kern & Son. Of his nine surviving 
sons and daughters, George C. Kern is 
vice-president and general manager and 
Miss L. M. Kern is assistant treasurer 
of the company. 


Dr. Fred L. Tritle, for many years 
government meat inspector at Kansas 
City and St. Louis, died in Minneapolis 
recently at the age of 62 years. Funeral 
services and interment were in Kansas 
City, where he served in the Armour 
plant. 


Retail meat dealers in Sioux Falls, 
S. D., held “sellebration” week begin- 
ning September 19, during which John 
Morrell & Co. were hosts to local meat 
dealers and to those within an area of 
50 miles of the city at a cutting demon- 
stration and get-together meeting, as- 
sisted by Swift, Armour and Cudahy 
salesmen. H. H. White, of the meat 
merchandising department of the Na- 
tional Live Stock and Meat Board, Chi- 
cago, showed new methods of making 
meat cuts attractive to the consumer 
and appealing to varying sizes of 
pocketbooks. 


The recent hurricane wrought much 
havoc in the New England territory, 
with three of Swift & Company’s sub- 
sidiary plants being damaged. The giant 
electrically illuminated clock atop the 
John P. Squire plant at Boston became 
a twisted mass of steel, but is now being 
removed and will be replaced with a 
modern clock and sign. All other re- 
pairs were undertaken promptly, so that 
all plants are again functioning with 
a steady flow of products. 


O. L. Hewlebb will be manager of the 
plant of the Pipkin-Boyd-Neal Packing 
Co., Cape Girardeau, Mo., which was 
formerly operated as the Southeast Mis- 
souri Packing Co. The Pipkin-Boyd- 
Neal company, which has another plant 
at Joplin, plans to acquire land adjacent 
to its new unit and make improvements. 
The brand “Ozark Smile” will be used 
on all products made at Cape Gir- 
ardeau. 


Articles of incorporation were filed 
by Camden Stockyards Corp., Camden, 
Ark., with a capital stock of 400 shares 
at a par value of $25. 
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PACKERS’ COSTS AND EXPENSES 


(Continued from page 19.) 


wholesale department or the smoke- 
house. The book shows vat numbers, 
class of meat, number of pieces and total 
tonnage. 


Production Records 


Each department foreman is required 
to render to the accounting office daily 
a report of his operations for the pre- 
ceding day. This report is in consider- 
able detail and shows the class of 
product, number of pieces and tonnage 
produced by him. These reports are 
entered in a production summary and 
totaled both weekly and monthly, there- 
by showing the weekly as well as the 
monthly production of each department. 

Livestock department renders a re- 
port showing stock received and from 
whom purchased, on all stock coming 
into the yards. It renders a lot report 
showing how this stock is lotted prior 
to delivery to the killing floor. On 
arrival at killing floor, and when 
slaughtering operations are completed, 
the hot rail weight scaler clerk on the 
killing floor renders a report of car- 
casses, with their individual weight and 
lot number. 


The livestock foreman’s report of ani- 
mals received is checked and balanced 
daily with all vouchers showing pur- 
chase and payment for livestock. This 
report, together with vouchers, is then 
entered in the livestock production 
record, which is a columnar book show- 
ing voucher number, lot, class of ani- 
mal—whether cattle, calves, sheep, 
lambs or hogs—rate paid per hundred, 
and total cost. 


Lot Test Information 


The hot rail weight scaler’s report is 
then balanced against his record as to 
count and lot, and another record pre- 
pared, known as a lot test card. This 
lot test card shows lot number—one 
card being made out for each lot—date 
animals are killed, number of animals, 
price paid, total cost, and freight, if 
any. 

Provision is made on this card to 
credit against the lot the value of hides 
or skins, offal and fat, which, deducted 
from total cost, leaves net dressed cost 
of the lot. 


It is then simply a matter of computa- 
tion to first deduct an arbitrary per- 
centage for shrinkage from hot rail 
weight and divide the result into the 
total cost to arrive at the dressed cost 
per hundred of the lot. 

A typewritten report is then made 
from these test cards and handed to the 
executive daily. Test cards are entered 
into a killing record which is totaled 
weekly and monthly, showing operations 
on the killing floor. 


Department Records 


The curing cellar’s production record 
shows amount of each kind of product 
placed in cure each day. This includes 
not only total tonnage, but number of 
pieces of each. 
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Pork cutting room reports show cut- 
ting of each lot of hogs, in both pieces 
and weight, subdivided into each part. 

Lard department report shows num- 
ber of pounds of lard manufactured and 
packed in each style and size of con- 
tainer. 

Sausage department report shows 
amount of sausage in tonnage produced 
each day, subdivided as to varieties. 

Ham boiling department report shows 
number of hams and their weight 
processed during the day. 

Rendering department report shows 
tonnage of each product manufactured 
by it daily. 

Casings department report shows dif- 
ferent casings produced each day from 
the kill. 

Hide and skin department report 
shows sort, number and weight of all 
hides and skins received by it each day 
from killing floor. 

As before stated, these reports are en- 
tered daily and summarized weekly and 
monthly in permanent records of the 
company. 


Beef and Small Stock Tests 


As outlined, lot tests are made on 
ecards of each lot of livestock slaugh- 
tered. As a lot is sold, the customer’s 
invoices show all sales, designated as to 
lot and carcass number. 


The clerk examines these invoices 
daily, checking against a form provided 
for the purpose, to prove that the total 
carcass has been accounted for through 
sale, and the weight and amount realized 
entered against each carcass on the 
back of the lot card referred to. 


When the total lot has been sold, a 
report is made showing date killed, lot 
number, killing weight less an arbitrary 
percentage for shrink, dressed cost, sold 
weight, selling price and profit or loss 
made on the lot. 


These figures are all actual and not 
estimated, with the exception of dressed 
weight, which is arrived at by deduct- 
ing an arbitrary percentage from hot 
rail weight to cover shrink. 

Inasmuch as each carcass has to be 
accounted for, even if cut up, this 
eliminates the possibility of stealing 
either beef or small stock without such 
stealing being discovered. Each lot has 
to be accounted for in full on sales 
invoices, and sales invoices are auto- 
matically checked for that purpose 
against the form referred to. 


Hog Lot Tests 


As stated, the pork cutting depart- 
ment renders daily reports of each lot 
cut, together with weights of the dif- 
ferent cuts made. 

It is a simple matter to make a test 
of each lot of hogs slaughtered. From 
the lot test card referred to is taken 
total live cost, number of hogs and live 
weight, as well as dressed weight, with 
an arbitrary deduction for shrinkage 
between hot rail weight and cold rail 
weight. 


Against this information is credited 





market value of each part derived as 
shown on the pork cutting room fore- 
man’s report, which leaves a balance 
either in favor of or against the com- 
pany. 

Pricing of these different parts is 
often on a basis of Chicago plus freight 
differential in carload lots, O.K.’d by the 
sales manager. 

It will be seen that if an error is made 
in weighing, either the hot carcass by 
hot rail scaler, or of different parts by 
cutting room foreman, the error will be 
reflected in the test. It is, therefore, 
necessary that these employes have 
their weights accurate. 


Book Inventories 


Carrying book inventories of all mer- 
chandise on hand is done through charg- 
ing weekly production from production 
record, charging and crediting transfers 
of finished goods from transfer slips, 
and crediting weekly totals from sales 
summary of goods sold, on standard 
inventory cards which exhibit balance 
of each product on hand at end of each 
week. 

It is not advisable to replace a physi- 
cal inventory with a book or computed 
inventory. Physical inventory should 
be taken monthly and any discrepancies 
appearing between book and physical in- 
ventories should be investigated care- 
fully to uncover errors in count. 


Data for Executive Meetings 


Prior to executive meetings, each per- 
son participating is supplied with a 
typewritten report consisting of the fol- 
lowing information: 

First, a statement of receipts and dis- 
bursements, subdivided on the disburse- 
ment side into departments, with pay- 
roll or any extraordinary expenditures 
listed and cash on hand and in banks 
stated. 

Second, a budget sheet showing the 
expected subdivided disbursements and 
receipts for the ensuing period. 

Third, a statement of sales of pre- 
ceding period, properly subdivided into 
commodities with average price realized. 

Fourth, a statement of goods on, hand 
ready for sale. 

Fifth, an analysis of previous period’s 
payroll, showing labor cost per hundred 
pounds produced in each department. 

This information is vital to the eco- 
nomical operation of the plant. In addi- 
tion it creates efficiency in management, 
and eliminates overexpenditure of 
funds. 


Reports for Directors’ Meetings 


The financial report of the company 
exhibits assets and liabilities compared 
with the same date one year previous; 
a summary profit and loss account and 
operating statement for each depart- 
ment showing profit or loss; and a state- 
ment showing slaughtering aperations 
for the month. 

These figures are all set up to show 
the month, the year to date and the 
same periods of the previous year for 


The National Provisioner 














o> 


eto 


Cc 


-Faangn 


Aan 








er- 
rg- 
ion 
ers 
ps, 
les 
rd 
ace 
ich 


rsi- 
ted 
uld 
ies 
in- 
re- 


er- 


‘ol- 


lis- 


ay- 
res 
iks 


the 
ind 


re- 
nto 
ed. 


ind 


red 


ny 
red 
1S; 
ind 
rt- 
ite- 
ons 


Ow 
the 
for 


jer 





eee 





comparative purposes. It also includes 
a statement of accounts receivable, ac- 
counts payable, and a summary of sales, 
both in tonnage and dollars, subdivided 
into departments. 

The comptroller attaches to this re- 
port comments showing inefficiency in 
departments subject to criticism, calls 
attention to danger points in financing, 
and advises remedies to be applied. 

A statement of management ratios 
may be included, properly interpreted 
against predetermined standards. This 
statement may follow almost verbatim 
the methods outlined by J. H. Bliss in 
his treatise, ‘Ratios in Management.” 


Accounts Must Be Accurate 


No accounting system, regardless of 
how comprehensive it might be, can be 
accurate in results unless there is ac- 
curacy and cooperation in the produc- 
tion end of the business. 

Weighing of meats and product on 
transfers, weighing and count at hot 
rail station, weighing and count at pork 
cutting room—in fact, weighing and 
count in all departments, must be ac- 
curate, otherwise the inaccuracy will 
reflect itself in the final figures obtained. 


EDITOR’S NOTE.—Other articles re- 
lating to accounting as applied in parti- 
cular plants, discussions of specific cost 
problems and similar subjects will be in- 
cluded in packinghouse accounting dis- 
cussions appearing in later issues of THE 


NATIONAL PROVISIONER. 


NEWS OF THE RETAILERS 


C. H. Christensen & Sons has taken 
over the meat department in the Gil- 
lette store at Holdrege, Neb. 


Albert Nelson has taken over the 
management of the I. G. A. store meat 
department at Devil’s Lake, N. D. 


H. W. Engelking will open a meat 
market at 2700 W. Wright st., Mil- 
waukee, Wis. 


Kroger Store in Sparta, Wis., has in- 
stalled a meat department. 

Louis Bobcean has opened a meat de- 
partment in Verkler’s Market at Mount 
Clemens, Mich. 

Josephine Kosmowski will open a 
grocery and meat business at 1536 W. 
Windlake ave., Milwaukee, Wis. 

George Bohn has opened a meat mar- 
ket at 6923 W. North ave., Wauwatosa, 
Wis. 

Thompson’s Market, Kelso, Wash., 
has been purchased by Hubert Gunnari. 

Clayton W. Latham has purchased 
the Ed Goetz market in Beaver Dam, 
Wis. 

Wallace W. Rowland has opened a 
modern, open-front retail meat market 
in Reedsport, Ore. 

H. C. Gralow has purchased the build- 
ing and stock of the Colfax Meat Mar- 
ket, Colfax, Wis., from Conrad Frogner. 

The Trading Post, a new grocery and 


Week Ending October 1, 1938 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on September 30, 1938. 


Fresh Beef: CHICAGO. BOSTON. NEW YORE. PHILA. 
STEERS, Choice?: 
ee err re $16.00@18.00  —e........... 4. $18.00@19.00 _.......... 
eg ee ene wet |... a ee 18.00@19.00 $18.00@20.00 
og. er . 16.00@18.00 $18.00@19.00 18.00@19.00 18.00@20.00 
WO hia ecaepeneees . 16.00@18.00 18.00@19.50 18.00@19.00 ww ee eee ees 
STEERS, Good?: 
NG. si ib-0s wo bacbees - 14.00@16.00 es. ...... . 2 ss ss 14.50@17.50 





og era C8 OS A _ae eo 14.50@17.50 
IS Mire ace g-4-g guna: gus amine asta 14.00@16.00 15.00@18.00 14.50@17.50 
6h 6 Senn. cnescxlayawees 14.00@16.00 15.00@18.00 14.50@17.50 
STEERS, Medium!: 
SS eee pel} Ek rer eee 12.00@14.50 12.00@14.50 
WI. oo 6 00ccc sansa 12.00@14.00 13.00@15.00 12.00@14.50 12.00@14.50 
STEERS, Common (Plain)?: 
CE EES. ck Gs obec caeisaces . 11.00@12.00 12.00@13.00 11.00@12.00 iw eee ee 
COWS (all weights): 
MED vvcweentthetsecveeeeorons _aeeeeeees .weetaieeie . eeeeiene © | eneeeeeee 
eer «e+e. 11.530@12.00 11.50@12.00 11. n0@12 2.00 11.00@12.00 
MND ito tinaten & senor adit . 10.50@11.50 11.00@11.50 10.50@11.50 10.50@11.00 
Common (plain) ............... 10.00@10.50 10.50@11.00 10.00@ 10.50 10.00@ 10.50 


Fresh Veal and Calf: 
VEAL (all weights)?: 





17.00@18.00 17.00@18.50 17.50@18.50 
15.00@17.00 15.00@17.00 16.00@17.50 
13.50@15.00 13.50@15.00 14.00@ 16.00 
12.50@13.50 12.50@13.50 12.00@14 
COD: cSevecnecocsncesesseecdsess s6000GRee) . s0000eeeee Seeeee se )  aeuweseeee 
SE, “BiccGcinees wens ants ee ~ =) ae 13.00@15.00 
RR es sce 11.00@12.00 12.00@13.00 
Common (plain) .......... .... 10.00@11.00 11.00@12.00 
Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 
Sy , IN o6b 00040000 0 4es 14.50@15.50 16.50@17.50 16.50@17.00 17.00@18.00 
RRC errs 14.50@15.50 16.00@ 17.00 16.00@17.00 16.50@ 17.50 
CS eect ccsbabarndeshewsaes 14.00@15.00 15.50@16.50 15.50@16.50 16.00@17.00 
SPRING LAMB, Good: 
8 ere or ere 13.50@14.50 15.50@16.50 15.50@16.50 16.00@17.00 
ee eee eae 13.50@ 14.50 15.00@16.00 15.00@16.00 15.50@16.50 
SUED WN 6-9:6059-0:04850:4 50:94 4:00 Se 13.00@14.00 14.50@15.50 14.50@15.50 15.00@ 16.00 
SPRING LAMB, Medium: 
TE WRN ac cts cwiiweevesnvese 12.50@13.50 13.50@14.50 13.50@14.50 14.00@15.00 
SPRING LAMB, Common (Plain): 
BTR WOIGKES coccscccccccccececes 11.00@12.50 12.50@13.50 12.50@13.50 13.00@14.00 
MUTTON (Ewe), 70 Ibs. down: 
REE ee ere re 7.00@ 8.00 7.50@ 8.50 7.00@ 8.00 8.00@ 9.00 
ee eer: ... 6.00@ 7.00 6. Ho ‘. 50 6.00@ 7.00 7.00@ 8.06 
Comnen CHAM) <n scccccessecce 5.50@ 6.00 5.50@ 6.5 5.00@ 6.00 6.00@ 7.00 
Fresh Pork Cuts: 
LOINS: 

RPL. oc cising cos een ocmNce cbs 18.00@19.50 22.00@ 23.00 20.00@21.00 19.00@22.00 
10-12 Ibs. .. Piecewise . 18.00@19.50 22.00@23.00 20.00@21.00 19.00@22.00 
RY MS 4.050445 0659-0006 00 os 40s 17.50@18.50 21.50@22.50 19.00@ 20.00 19.00@21.00 
NG aw ences cantens seyret 15.00@16.00 19.50@20.50 17.50@19.00 18.00@19.00 

SHOULDERS, Skinned, N. Y. Style: 
eee MU knicks 245 chan wee eke sare 13.50@14.50 16.00@17.00 
PICNICS: 
WEE Mn. 4:0:0 0c. wetree ae seaewae ee. Kernen eae 16.00@17.00 —§——_—naeuneeuee 
BUTTS, Boston Style: 
4B IDS. 2. ccccccccccccccccess . 16.50@18.00 ‘bake ties 18.00@19.50 18.00@ 19.00 
SPARE RIBS: 
Half aheete coccccccccccseccses eS ere re a. or ero 
TRIMMINGS: 
ROGUIAE cccccceccecccccesecceces Peaeee = «s«-wsGwanseak 0 Gediabucks 
~ Includes heifer 800-450 Ibs. and steer down to 300 Ibs. at Chicago. “Skin on’ at New York and 
Chicago. *Includes sides at Boston and Philadelphia. 











meat market managed by Harold Hart- 
nady, opened recently in Toluca, II. 

Dick Wolf has purchased the meat 
business of Stanley Devine in Port 
Angeles, Wash. 

G. M. Williams, Latah, Wash., has 
sold his meat and grocery business to 

. J. Engeln. 

A meat department has been added 
to Alink’s Red & White Store, Spring 
Valley, Minn. 

Everett Olson and Hugo Lorenzini 
have opened the Sunnyside Meat Market 
at Racine, Wis. 

Ralph Stoltz has opened a meat mar- 


ket in the Englund Grocery, Alexandria, 
Minn. 

A. G. Houghton has bought the meat 
business of L. G. Hofner, Ellendale, N.D. 


CHAIN STORE SALES 


Sales of Jewel Tea Co., Inc., for the 
four-week period ended Sept. 10, 1938, 
were $1,696,629, a decrease of 0.51 per 
cent from the 1937 figure of $1,705,383 
for the same period. Sales for the first 
36 weeks of this year totaled $16,229,- 
097; same period in 1937, $15,775,306.81. 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week, 

Prime native steers— Sept. 28, 1938, 37. 

2 Seer: 17% @18% 26 @26 

600- 800 -«++1T%¥@18% 26 pt 

ED aa kededueeewen 18% @19 26 @27 
Good native steers— 

400- 600 ..... ee 16% @17% 23 @24 

600- 800 ---17 @1T% 23 @24 

800-1000 --+-1T7 @17% 23 @24 
Medium steers— 

4 Pera 14 @14% 18 @19 

600- 800 -.14 @14% 18 @19 

800-1000 ........ ---14 @14% 18 @19 
Heifers, good, 400-600....15 @16 18 @20 
Jows, 400-600 ........... @12 10 @12 
Hind quarters, choice @23 @32 
Fore quarters, choice. . @15 @2 

Beef Cuts 

Steer loins, prime........ @37 54 
Steer loins, No. 1.. @34 @49 
Steer loins, No. 2.. @30 @37 
Steer short loins, ‘prime @47 @70 
Steer short loins, No. 1 @40 @é62 
Steer short loins, | = @35 @41 
Steer loin ends (hips).... @28 @36 
Steer loin ends, No. 2.... @2 @33 
ree ‘ @lij @19 
Cow short loins..... ice @20 @2 
Cow loin ends (hips)..... @16 @15 
Steer ribs, prime......... @25 @39 
Steer ribs, No. 1......... @24 @37 
Steer ribs, No. 2......... @22 @30 
Cow ribs, No. 2... @15 @15 
Cow ribs, No. 3.. ‘ @12 @ll 
Steer rounds, prime wae @18 @22 
Steer rounds, No. 1 @1i7 @19% 
Steer rounds, No. 2. @16 @18 
Steer chucks, prime. @15 @19 
Steer chucks, No, 1. @15 @18 
Steer chucks, No. 2. @l4 @1T 
Cow rounds .......... @13 @12 
Cow chucks @ll1 @11% 
Steer plates .. a @10 @l4 
Medium plates ‘ @ 9% @l4 
Briskets, No. 1. @13 @22 
Steer navel ends @ 8% @12 
Cow navel ends @ 7% @9 


Fore shanks ......... @9 @ 9 


Hind shanks ......... @ 7% @iT7 
Strip loins, No. 1, bnis... @60 @89 
Strip loins, No eae @55 @ébs 
Sirloin butts, No. 1... @33 @39 
Sirloin butts, No. 2...... 22 @22 
Beef tenderloins, No. 1... @63 80 
Beef tenderloins, No. 2... @50 65 
Rump butts ......... . @13 4 
Flank steaks ............ @20 @22 
Shoulder clods . nen @15 @15 
Hanging tenderloins .. @15 @18 
Insides, green, 6@8 Ibs. @16 @15 
Outsides, green, 5@6 Ibs. @14% 14 
Knuckles, green, 5@6 Ibs. @15% @15% 
Beef Products 
Brains (per Ib.)......... @7 @ 9 
Hearts ; pecases @10 11 
Tongues au ren oa 19 
Sweetbreads ....... ee D17 @22 
Ox-tail, per Ib. @10 @10 
Fresh tripe, plain @10 @ 9 
Fresh tripe, H. C @11% @11% 
DEED ccoeevare @20 20 
Kidneys, per Ib.......... @10 9 
Veal 
Choice carcass -.16 @I17 @18 
Good carcass ---14 @15 15 @17 
Good saddles ° @2 19 @21 
Good racks ; oe @14 @15 
Medium racks @12 9 @10 
Veal Products 

Brains, each weawenns 

Sweetbreads — Gs4 ots 
4 | eer eee @48 @35 

Lamb 
Choice lambs . —_ @16 19 
Medium lambs 7 @15 17 
Choice saddles @19 @24 
Medium saddles @18 @22 
GRENCS TOWED neces ccccess @13 @16 
Medium fores ... wade 10 @15 
Lamb fries, per Ib....... 31 @30 
Lamb tongues, per Ib . @16 @1s 
Lamb kidneys, per Ib.... @20 @2 
Mutton 

oss cccieeees @ 6 @ 8 
Light sheep .. @9 9 
Heavy saddles @ 8 9 
Light saddles ........... @ll @12 
ee @ 4% @ 5 
Light fores .. @ 6 7 
Mutton legs @i2 $10 
Mutton loins ............ @10 @s 
BE GE éeecccccs css @ 5 6 
Sheep tongues, per Ib.... @12% $155 
Sheep heads, each........ @10 @l4 
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Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av. @20 @19% 
eer ° @l4 ei 
Skinned shoulders ....... @15 16 
Tenderloins ence anes @37 @35 
Spare ribs .... ae : @15 @15 
Back fat ... eaenenses @ 9 @l4 
are @18 @lj7 
Boneless butts, cellar 

 '' | @24 @2 
Hocks ..... @10 @13 
TE wcces. @10 12 
Neck bones ee 4h, @ 8 
Slip bones Kbvees 11 @13 
Blade bones Seay: @i2 14 
Pigs’ feet .. anes @ia @ 4% 
oe per Ib. a @10 @ 9 
Livers ao @i2 @ll 
Brains . , ‘ @9 @9 
Ears .. : . 3 @5 
Snouts ; sees @5 @10 
Heads .. oa aera ea @ 7% @1o 
Ghitterlings ............. @5 @ 6 
Clear bellies, 14@16 Ibs............... 12% 
Clear bellies, 18@20 lbs @11%n 
Rib bellies, ‘25 NG 6c. wed atin bebe @10% 
Fat backs, 10@12 Ibes.................. @ 7% 
Fat backs, 14@16 a AR eae he: @ 8% 
Regular plates ..... cans eee enana Cae @ 9% 
SE EE wecdcesevecsesseccesuecsces 8 


WHOLESALE SMOKED MEATS 


a ate hams, 14@16 lbs. 
ey aa. hams, 14@16 Ib: 

DOE 60.00.0600 ccdoveeneesenesdexvessve 26 

Standard oe S hams, 14@16 lbs., at 
Picnics, 4@8 lbs., short shank, plain. . "18 @19 
Picnics, 4@8 td long shank, plain....17 
Fancy bacon, 6@8 lbs., parchment paper. 25 
Standard bacon, 6@8 lbs., plain........ 21 22 
No. 1 beef sets, smoked 


parchment 






Insides, S@12 Ibs... ........ 2. sesveee 44 @45 

Outsides, 5@9O Ibs.............-5- 00 38 @39 

Knuckles, 5@9 Ibs..........+..-.5+ 38 @39 
Cooked hams, choice, skin on, fatted.... @39 
Cooked hams, choice, skinless, fatted... @4444 
Cooked picnics, skin on, fatted......... @27% 
Cooked picnics, skinned, fatted......... @28 


BARRELED PORK AND BEEF 


Clear fat back pork: 


EL oa) hate dao h'e.0te Geen Sarena ee $14.50 

EE «oN ascee Sapa e eee tees REN 14.00 

100-125 pieces . 13.50 
chicos kee ce whe cae Oa bedebe ene - 21.50 
PE, po bac 0 260O6.6<4.00 cecceceesesee 22.00 
Clear plate pork, 25-35 piec Moc ocdevevseeen 15.50 
DE. Ubibiittievesne cet neeaieey ce sen eens 20.00 
PE HD UE hid occa receccivesdesbeccsune 21.00 
es Bee, BE. Wile ccccccoccccvccsccced $16.00 
Lamb tongue, short cut, 200-Ib. bbl.......... 65.00 
Regular tripe, 200-Ib. bbl..............60065 16.00 
Honeycomb tripe, 200-Ib. bbl................ 22.50 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 


SAUSAGE MATERIALS 


(Packed basis.) 
Regular pork trimmings............... 12% @13 
Special lean pork trimmings 85% @16% 
Extra lean pork trimmings 95%. . 174%@18 





Pork cheek meat (trimmed)...... .-124%@13 
Pork Bearts 2.2... scccccccseccccccecce 8 8% 
IEE 56.00 Kectccaeeueeonsee wee +e 

Native boneless bull meat (heavy)..... 11% @12% 
EE boa 9 606 bkoCbaeuraees bxedes 10% @11 
Boneless chucks ...... Caveaevewteseus @11l% 
SS ; @ 9% 
Beef cheeks (trimmed)................. @ 9 
Dressed canners, 350 Ibs. and up. @ 8% 
Dressed cutter cows, 400 lbs. and ‘up ‘ 

Dr. bologna bulls, 600 Ibs. and up. . 9%H@ 9% 
Pork tongues, canner trim, S. P......... @15 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton......... @26 


Country style sausage, fresh in link. @23% 
Country style sausage, fresh in bulk. @16% 
Country style sausage, smoked....... @24% 
Frankfurters, in sheep casings. . ; @25 
Frankfurters, in hog casings........... @22 
Bologna in beef bungs, choice........... @18% 
Bologna in beef middles, choice......... @18% 
Liver sausage in beef rounds...... cre @15% 
Liver sausage in hog bungs........... 7 @19 
Smoked liver sausage in hog bungs. . @24% 
Me BOUND ccccuccccedeceessedeccesss @15% 
New England luncheon specialty. ioe @23 
Minced luncheon specialty, choice. . @19 
Fe yl. ne beSSCCH REO HCCC a ater lack 27% 
— BED co cccvccccccccccsccces 17% 
SSC RERMEEAS. by oan Nani hare. 6-o0's ik ay Ree rele @lj 
Polish Es Sat 1 655904 K Ee STR RAS @23% 











DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 
Thuringer cervelat 
SEE cceecces 
Holsteiner 
De. GRRNOD, «ov cccnrdeetahenwer 
Milano, salami, choice in hog bungs..... 
B. C. salami, new condition...... 
Frisses, choice, in hog middles.. 
Genoa style salami, choice.... 





POPROBERE ccccccccccccsceecssceccccceces @32 
Mortadella, new ‘condition. $e EES @21 
ola Dee ONess 6 6 eSSa 044 S080 @46 
Italian style BR wi cds ao Bea @35 
TE a5 coe es decveesteeonsehes @1i2% 


LARD 


cash, Bd. Trade.... 


Prime steam, @ 7. 
loose, Bd. Trade... ¢ T.72%ax 


Prime steam, 


Refined lard, tierces, f.o.b. Chgo.. 2 9.75 
Kettle rend., tierces, f.o.b. Chgo. @10.75 
Leaf, kettle rendered, tierces, 

Ce ME oc wadattign vee es 11.00 
Neutral, tierces, f.o.b. Chicago.... 10.50 
Shortening, tierces, c.a.f......... 10.25 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces)............. @ 9% 
Prime No. 2 oleo oil......... ore — @ 9 
I Ge III, 0-2-6 5:d.c.08es ted ceieee @iT% 
(Loose, basis Chicago.) 
Edible tallow, 1% acid...............+. @ 6% 
Prime packers tallow, 3-4%........... 649 55, 
eS NM. Bt kt ere A 
IN aint bad 006k te vie wes oe eelsiy g 5% 
Choice white grease, all hog........... 54%@ 5% 
A-White grease, 4% acid............... @ 5% 
B-White grease, maximum 5% acid..... @ 5% 
Yellow grease, 16-20 f.f.a........... .. 4%@ 4% 
Brown grease, 25 f.f.8......0c.cceeee @ 4% 
Per Ib. 
Prime Edible kane ge a Re RS 11% 
Prime Burning Oil ...... ‘. i lndalienw ote tate 9% 
Prime Lard oe selaceeu a bewwhe ewe’ 9% 
ae eee ee 9 
I Sinai ned biniec-nietpiacee.¥0'oiserele 8% 
Extra No. 1 ee ee eee er 8% 
Spec. No. MEME. ..0.55.2+ccctacouncaeneas 8% 
By eee ene - 8% 
i tate dcnvsdecangtececrceceeres 8 
SE ME ccw ce veveecasecennseaw ue 8% 
te es OD, oe tc ceévenceeescowens 14% 
PE Fn cc céviveceeceeesvenssoed 11% 
Prime Neatsfoot Oil......................... 9 
ree 8% 
ee Ee PU GS bi bic wn acc verecins dcentews 8% 
Crude cottonseed oil, - tanks, f.o.b. 

Valley DPOIREG, PEOMDE. cc ccccccosccces @ 6% 
White deodorized, in bbls. . & o.b. Chgo.. 9 @ 9% 
Yellow, deodoriz a eich cdi 9 @9% 
Soap stock, 50% f.f.a. f.o.b. mills...... 1 @1% 
Gepeenn ali, F.6.B. MASc cvcsccccsescces @ 5% 
Corn oil, in tanks, f.o.b. mills.......... 7 ¢ 7% 
Coconut oil, sellers’ tanks, f.o.b. coast.. @ 2% 
Refined in bbls., f.0.b. Chicago.......... @ 8% 
White domestic vegetable margarine.... @16 
White animal fat margarine, in 1 Ib. 

CRFCOMS ccccccccccsccccccccccccecs @15% 
Puff paste (water churned)............. @12 
Puff paste (milk churned).............. @13 


(Continued on page 50.) 


PURE VINEGARS 


CALLAHAN & COMPANY 


ane oe ee oe 


The National Provisioner 
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BEEF ec PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS ee BACON ec LARD ¢e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 




















Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Inc.,Philadelphia 




















Jrom the Land O’€rn 


Saawaawaaeuawuaw VPPPPrPPPrerrer?Y 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 














Choicest Selected 
Sausage Beef 
Material Cuts 



































Week Ending October 1, 1938 


Philadelphia Scrapple a Specialty 


FELIN' 


ee ohinJ.Felin& Co., inc. 


DUS, 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 

















A Real Business Builder 


0. R. B. 
CANNED HAM 


Imported from Poland 


ECONOMICAL 
FLAVORFUL 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N, Y. 











E ‘STAHL-MEYER, INC., NEW YORK, N. Y.1 


"FERRIS HICKORY SMOKED HAM and arm 
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Chicago Markets 


(Continued from page 48.) 





NEW YORK. 











CURING MATERIALS 





Cwt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbls., delivered................- $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated..................4. 6.90 
PET c¢ecerrceeevecseess eaeea: 
Medium crystals 8.25 
EROGD GIFTEEED oc cccccccccccccecccccccoces 8.65 
Dbl. refd. gran. nitrate of soda........ scoove Ue 


Salt, per ton, in minimum car of 80,000 
Ibs. only, f.0.b. Chicago: 
CEE ak dateccnnceseseveravesercsocue 
Medium, undried 
Medium, dried .. 
Rock 





Sugar— 
Raw, 96 basis, f.0.b. New Orleans.... 


@3.05 

Second sugar, 90 basis.................. None 

tandard gran., f.o.b. Sag (2%).. @4.60 
Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%......... @4.30 
Packers, curing ‘sugar, 250 Ib. bags, 

.0.b. Reserve, La., leas 2%....... ; @4.20 

Dextrose, in car lots, per cwt......... @3.74 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack....... . @.17 
Domestic rounds, 140 pack ‘ais @.28 
Export rounds, wide.............. @.44 
Export rounds, medium........... @.27 
Export rounds, narrow......... wna @.40 
hy I 6.0 ced dcccesverede @.06 
SS 5 re @.04 
i Pec civecbetnevenceeuens @.11 
tcc biseeanneraewnee ee @.07 
HEED o.coveceeewaercssce @.38 
Middles, select, wide, 2@2% in.... @.45 
Middles, select, extra wide, 2% in. 

Ge GUE vcccvescovcccecceevece @.85 

Dried bladders: 
i MA Be cc cccccccenceseescese -15 
EE ERn 6.0 <cdecocerescceceses 65 
ee ME BSc occccestececccceses . 85 
re. WE, SE dccceccccvescceeveces Ge 
Hog casings: 

OS i Ee 
Narrow, special, per 100 yds........... 2.00 
EE o. cdawnenecssenteacees 1.60 
PE, PE iv vc ci caccesncescee 1.35 
Wis POR BOO FEBc cc cvccccwccccssecceve 1.15 
Extra wide, per 100 yds............... 85 
Export bungs ..... is cainib wate-a'e reese -23 
IR co ccccccesevecceee .19 
Medium prime bungs.................«. ll 
IDs ce neve veveavesceees .07 
PE Gs sc ccusbecentveeeesavee 18 
GIB c cccccvcccccccesscvcceovoce 09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 





18 
18% 
20% 
19% 
30 
19% 
18 
11% 
66 
60 
55 
22 
15 
25 
21 
x Ww. DS nacwageeasine = 16% 
mF x Butra Vancy........cceee. +“ 33 
Hungarian, Fancy ..........-+.+++. “e 26 
Pepina Sweet Red pepper kak “de 26% 
Pimiexo (220-Ib. bbls.) . nae tinge 25% 
Pepper, Cayenne ..... ae 26 
Red Pepper, No. 1. wate — 20 
Pepper, Black Aleppy a Dh 9% 10% 
Black Lampong ... ~~. 6 8% 
Black ‘Tellicherry. vrpecieek. ae 11 
White Java Muntok : se = 12 
White Singapore cueee 9% 11% 
White PRCHOTS .....-.ccccccccses ‘ 11 
SEEDS AND HERBS .ouna 
or 
Whole. Sausage. 
Cee BOS ccccscecoscevevsecveee 9 11 
Celery Seed, French. 17 20 
Cominos Seed ...........000- 11% 14 
Coriander Morocco Bleached. 8 es 
Coriander Morocco Natural No. is 6% 8% 
Mustard Seed, Dutch Yellow..... 9% 12% 
BUNGTHOR cccccvccecccecss P 8 11 
Marjoram, French...... 18 20% 
GUOBBED ccccccceccsecces: 13% 16 
Sage, Dalmatian, Fancy. . 84 10 
Dalmatian No. Loccccccssssscccee 8 9% 





LIVE CATTLE 


Steers, medium 


Saveteeeeeeeceeangeee $ 8.25@ 9.00 
MUI. diced cucee wa owas ee ee - 5.00@ 5.50 
Cows, low cutter and cutter.......... 3.75@ 4.75 
Balla, MOMIGM .ccccccccccccsccccece - 6.50@ 6.75 

LIVE CALVES 
Vealers, good and choice............ $ @12.00 
Calves, good and choice......... 7.75@ 9.00 
Cs MEE esse sco daceeeoxeve 5.00@ 5.50 


Hogs, good to choice..... PPTTTTT ITT ir. 
Packing sows, 295-300-Ib.,........... 6.7 
Lambs, spring, good to choice...... --$ 
i  cccccuguedaderesen tee 
SD ccvarndceudusxssdstdecseocne eo & 
City Dressed. 
Cheflee, BOti¥e, BST .ccccvcoccccccce Ps | 
Choice, native, eaessweduswenneem on 
Native, common to fair.............. .18 
Western Dressed Beef. 
Native steers, 600@800 lbs............. 19 
Native choice yearlings, 440@600 Ibs...19 


Good to choice heifers. . 
Good to choice cows. 
Common to fair cows. 





@ 8.75 
@ 6.2 
50 down i) 





Fresh bologna bulls............-seeeees 
Western. ity. 
No. 1 27 26 @28 
No. 2 23 24 
No. 3 21 @22 
No. 1 44 @50 
No. 2 36 @42 
No. 3 30 @34 
No. 1 hinds and ribs.. 23 @25 
No. 2 hinds and ribs ih tr4 
Be Ee SR wceuscuses @19 
ce Ue . @17 i? @18 
i MENS oi ccusccswe -16 @16 16 @16% 
(eee 16 @l7 @lj 
PE ccccstezese @15% @16 
No. 8 chucks............ @l4 @15 
City dressed bolognas.............+.+. --13 @l14 
ee, SE EE, OP ccc vcecvenceqend 23 @25 
Rolle, reg. 46 We. AV... 20.2 ccccccce 18 20 
Tenderloins, 4@6 lbs. av............-++. 50 @60 
Tenderloins, 5@6 lbs. av............+++ 50 @60 
Ghewlher CIES occccoccccccccccccecccce 16 @18 
ee. 288 TA ee 17 @18 
eee 16 @17 
COE cc ctcconsvevocescescssacseoces 15 @16 


DRESSED SHEEP AND LAMBS 


Spring Tambe, Peed... ccccccceccccsrcce 16 
Spring lambs, good to medium..... occa 
Spring lambs, medium................. 14 
Sy MEE. EbeSCdeoa cece cosesicceeeece 

Sheep, pone weeteséwenbeescenieseese 5 


DRESSED HOGS 


Hogs, good and choice (90-140 7. be 
head on; leaf fat in) 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... 
Pork tenderloins, fresh......... 

Pork tenderloins, frozen............ 
Shoulders, Western, 10@12 ‘Tbs. av. 
Butts, boneless, Western 
Butts, regular, Western............. 
Hams, Western, fresh, 10@12 Ibs. av. 
Picnie hams, West. fresh, 6@8 lbs. av. 
Pork trimmings, extra lea — 
Pork trimmings, regular 50% lean. 
Spareribs 





SMOKED 


8@10 Ibs. av 
10@12 Ibs. av 
12@14 Ibs. av 
10@12 Ibs. av 
12@14 Ibs. av 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 


Skinned hams, 16@18 Ibs. av. 

Skinned hams, 18@20 Ibs. av. , 
Picnics, 4@6 Ibs. av........ : ee 
Pee, Gee Be. OF. wcccccececs ..18 
City pickled bellies, 8@12 lbs. av re 
Bacon, boneless, Western........ «2-28 
Bacon, boneless, city... .. iine-4cw Ce 


tollettes, 8@10 Ibs. av. 5.06) ae 
Beef tongue, light.... 
Beef tongue, heavy....... 


eccccescvccees $13.25@14.00 





@26 
@26 
@26 
%@-: 26} 


@20 
14 @19% 
@22 


FANCY MEATS 


Fresh steer tongues, untrimmed. 


4 + 16c a pound 
Fresh steer tongues, 1. c. trimmed. 


28¢ a pound 


DUPORIOORED, BORE ccc cccccscsccevece 30c a pound 
Sweetbreads, veal .................. 70c a pair 
EL tn:b:00.050:6'v ereveeeeenste 12c a pound 
Se 4c each 
Livers, _ a Een eet 29¢ a pound 
ET ene hatha i ailoweicinoad wtoewaans l4c a pound 
Beef hanging tenders................ 30c a pound 
OUND 0 ccccesneeccencesceeedeus 12c a pair 
' 
BUTCHERS FAT 

DL bb 6 50x ysxhakeenenhosenae $ 1.75 per ewt. 
NE wcncs Sddntawakewbanet 2.50 and ewt. 
I ian vin ion edad ali waleieewe - 3.50 per ewt. 
gf ea * 3.00 per cwt. 


GREEN CALFSKINS 


5-9 9%]-12% 1244-14 14-18 18 up 


Prime No. 1 veals...14 2.05 2.25 2.30 2.55 
Prime No. 2 veals...13 1.85 2.05 2.10 2.25 
Buttermilk No. 1....11 1.75 195 2.00 .... 
Buttermilk No. 2....10 1.60 1.80 1.85 .... 
Branded grubby..... 7 85 1.10 1.15 1.80 
BEM Giccccccesce 7 85 1.10 1.15 1.30 
BONES AND HOOFS 
Per ton, 
del'd basis 
EE Pn ee $62.5 
RY, vp Saenattaean Gir ete aes -. 55.00 
ee Nn Gk bammcdeie wares Rwcie 52.50 
Mr dkicmanegnn< we cdies<aawbanews 47.50 
Thighs, blades, Mas tvcncescceeeecaes 47.50 
EG EE nica diienaititerel hs ness oe sicon 75.00 
black and white striped............. 0.00 





PRODUCE MARKETS 








BUTTER. 
Chicago. New York. 

Creamery (92 score)..... @25% @26% 
Creamery (90-91 score) ...23% @23% 25% @26 
Creamery firsts (88-89 

score) errr -23% @23% 23% @2414 

EGGS. 
PO CE vicocdecwctoGe i:  “cexseukecie 
Firsts, fresh seccecccat @24% @25% 
OI cccduswsncnewes eapaagees @27% 
LIVE POULTRY. 
Fowls Civish canoe 10 @17% 12 @23 
SD. din. «0-05 0 6s one eae @20 
Broilers ......... ‘ il _Qli @20 
Old Roosters cote ereseeece 
EE Gace ncn awakk ck “earebecean 
DE ntteeds. ascsstassee - <<ee@eteses 
Turkeys @28 
DRESSED POULTRY. 

Chickens, 25-35, fresh....15 @20 @20 
Chickens, 36-47, fresh....15 @18 Ka 18% 
Chickens, 48/up, fresh...15 @19% 14 @23 
Fowls, 31-47, fresh....... 15 @20% 12 @2 

48-59, fresh .... -20 @21% 17 @22 

60 and up, fresh....... 22 @22% 18 @23 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 

Thursday, September 23: 
Sept. 

17. 19. 20. =. 

Chicago ... . 2514 2% 24 

New York .261, 261, 261%, 26% 

Soston ; . 261% 26% 2614 

Philade ‘phi a. .26 26 26 

San Francisco 2614 


25% 


2614 
261, 


. 26% 2614 2614 





available 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
25 25 25 25 25 25 
Receipts of butter by cities (lbs.—Gross Wt.): 
This Last ae e January 1.— 
week. week. 938. 1937. 


Chicago. 3,979,045 5,248,320 241, 306, 414 187,° 
New 










York. 5,001,567 6,215,740 229,132,778 175 ego 
Boston. 953,361 1,157,387 61,287,423 61 
Phila. 966,363 





53,831,759 











Total.10,95% 


Cold storage movement + (ibe. —Net Wt.): 
Ir Out On hand 


Same day 





2. Sept. 22. Sept. 23. last year. 

Chicago 342,609 85,129,738 33,160,039 
New York 37 338,232 50,312,462 10,084,807 
Boston . 3 .. 77,045 3,320,037 4,588,091 
Phila. ..... 9,540 29,927 2,077,079 2,330,381 
Total . 810,559 787,813 140,839,316 50, 163,318 
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We're referring to Tobin 
Smoked Meats (including the 
famous Tobin Tenderized 
Ham) Canned Meats, Sausage 
Products, and Fresh-Trim- 
med Pork Cuts... in short, 








. KINGANS RELIABLE 


= HAMS e BACON e LARD e SAUSAGE 











quality. 
Address All Inquiries to 


- th t ‘ll handle if 
50 CANNED MEATS ® OLEOMARGARINE wans\sainaaiamnaili eres 
$0 CHEESE @ BUTTER e EGGS @ POULTRY shat will Gadi saneteaiante 
00 : A full line of Fresh Pork @ Beef @ Veal on a basis of good sound 


; Mutton and Cured Pork Cuts 








= Hides @ Digester Tankage 


KINGAN & CO. THE Jobin PACKING CO., INC. 


K. PORK AND BEEF PACKERS FT. DODGE, |OWA 
Main Plant, Indianapolis Established 1845 


ba 


Main Office and Packing Plant 
Austin, Minnesota 





























NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL. 


| 380 Second Ave., New York, N. Y. 

































































: THEE. KAHN’SSONSCO.||||C. A. BURNETTE CO. 
z CINCINNATI, O. Union Stock Yards Chicago, Ill. 
a “AMERICAN BEAUTY” 

0 HAMS AND BACON Dressed Hogs 

: Straight and Mixed Cars of Beef, 

” Veal, Lamb and Provisions Dressed Beef 
EEUE CUAPEEN® wasunoron , sosrox ||| || Boneless Beef Cuts Sausage Material 
: 437 W.13thSt. 38N.Delaware Av. 1108 F.St.S.W. 148 State St. 
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Men Wanted 


Business Opportunities 


Equipment for Sale 








Salesmen 

Wanted, one salesman for Norfolk, Virginia 
and one for Providence, R. I. and nearby 
territory to sell full line of beef and pork 
sausage material; also straight and mixed 
ears of cows and cow cuts, and yearlings, 
steers and heifers. Give references and ex- 
perience as well as amount of business to be 
expected from the towns indicated. W-368, 
THE NATIONAL PROVISIONER, 407 5S. 
Dearborn St.. Chicago, I1. 





Salesmen and Distributors 
Wanted, salesmen and distributors for line 
of imported hams, meats and cheese from 
every Buropean country. Direct shipments 
solicited. Large stocks warehoused New York. 
Write Danco Brokerage Corp., 99 Hudson St., 
New York City. 


Partner in Packinghouse 


Packing company operating for almost 50 
years needs partner with $50,000 American 
currency for enlarging business; great export 
possibilities. Distribution organized through 
the whole country. More than $100,000 Mexi- 
can currency monthly sales. Own buildings, 
lands, and complete industrial plant with mod- 
ern machinery for producing more than 4,000 
pounds of sausage and 10,000 cans of various 
products daily. No labor troubles. Write to 
Cc. V. Gaedke, P. O. Box 1122, Mexico City, 
Mexico. 





Butcher 


Wanted, experienced butcher on cattle 
and veal, steady work, straight pay. 
Granite State Packing Company, 163 
Hancock Street, Manchester, N. H. 





Experienced Sausagemaker 


Wanted, all-around, experienced sausage- 
maker for quality house located in central New 
York. Must be capable to take complete charge 
of sausage department. Average weekly ton- 
nage 125,000 lbs. First class references re- 

uired. W-367, THE NATIONAL PROVI- 

IONER, 300 Madison Ave., New York City. 








Position Wanted 








Equipment for Sale 








Miscellaneous Equipment 
For sale, scrapple agitator, $100; 
electric vein pump, new, $45; 30 new 
steel ham or loaf boilers, $2 each. Chas. 
Abrams, Hudson and Fulton Sts., Tren- 
ton, N. J. 





Diamond Hog 
For sale, No: 35 Diamond Hog, semi- 
steel disc, new babbitt bearings, good 
shape for grinding all bones. Spare set 
of knives. Half price of new. J. M. 
Schneider, Limited, Kitchener, Ont., 
Canada. 





Accountant and Auditor 


Now available, accountant and auditor, 
C.P.A. degree, with all-around experience in 
all lines of packinghouse accounting, depart- 
mentals, costs, social security work, credits, 
etc. A-1 executive, best of references. Capable 
of taking full charge accounting and finance. 
W-369, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago, Il. 


Meat Baking Ovens 


Revolving type, ideal for baking meat loaf 
and other meats. Size approx. 6 ft. x 4 ft., 
4% ft. high, 8 shelves, capacity 80 loaf pans. 
Bargain price, complete with gas burners, 
$100, new, $50 reconditioned. We have only 
a limited quantity, so act quickly. Federal 
Bake Shops, Inc., 817 Davenport Bank Bldg., 
Davenport, Iowa. 





Superintendent-Manager 

One who will produce results. Thorough 
plant operating and sales experience meat 
packing, processing and manufacturing, in- 
cluding latest quick-cure methods for meats, 
hams and sausage. Also full knowledge of 
sales problems. Aggressive, energetic and re- 
liable. Desire suitable connection. W-370, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave.. New York City. 





Working Sausage Foreman 


Now available, high-grade directing and 
working sausage foreman, with many years’ 
—- experience in small and large pack- 
ng plants. Thoroughly familiar with costs 
and expert in handling help. W-366, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Killing Foreman 


All-around practical beef or hog foreman 
skilled in all departments desires to make con- 
nections with reliable packer. Good education 
and can handle men. Best of references. W-357, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, II. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Grinder Plates and Knives 


C.D. reversible plates, O.K. knives with 
changeable blades, and C.D. TRIUMPH knives 
with changeable blades are used throughout 
the meat packing and sausage manufacturing 
field! They last longer, werk better, and are 
standard equipment for all grinders, The C.D. 
is the most scientific meat grinding equipment. 
Plates will not erack, break or chip at cutting 
edges, knives are self-sharpening. 

We also carry in stock feed worms, studs, 
rings, all types of sofid knives, silent cutter 
knives, sausage linking gauges, etc. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision 6f The Old 
Timer. Charles W. Dieckmann. Write for prices ! 


SPECIALTY MFRS, SALES CO. 
2021 Grace St., Chicago, Il. 





Used Bacon Forming Molds 
Eastern packer has 84 Allbright-Nell 
bacon forming molds for sale. Four 
extra separators for each mold. In good 
condition, less than a year old. 
6—7% in. x 17 in. x 22 in. 
for 8/10 average bacon. 
31—8 in. x 18 in. x 22 in. 
for 10/12 average bacon. 
24—8 1% in. x 19 in. x 22 in. 
for 12/14 average bacon. 
Address your offer to 
FS-338 
THE NATIONAL PROVISIONER 
300 Madison Ave., New York City 





Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydraulic Curb Presses; 2 Me- 
chanical Mfg. Co. Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed Dryer; 
3 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press; 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 
2 Jay-Bee Hammer Mills, No. 2, No. 3 for 
Cracklings; one 24-in. x 20-in. Type “B” Jef- 
frey Hammer Mill; 1 No. 1 CV M & M Hog; 
38 Bartlett & Snow Jacketed Tankage Dryers 
10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles. Grinders, Cookers, 
Hydraulic Presses, Pumps, etc. We buy and 
sell from a single item to a complete plant. 

CONSOLIDATED PRODUCTS CO., Ine. 

14-19 Park Row, New York City 











Have You Ordered 


The 
MULTIPLE 
BINDER 


for your 1938 copies of 


THE NATIONAL 
PROVISIONER | 


A complete volume of 26 issues can be 
easily kept for future reference 
in this Binder. 
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THE 


CASING HOUSE 


Beartn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINCION 


MEW yoRkK 
BUENOS AIRES 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 








To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 




















PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON 








DELAWARE 














- CONTENTS - 


Buying, Killing, Han- 
dling Fancy Meats, 
Chilling and Refrig- 
eration, Cutting, Trim- 
ming, Cutting Tests, 
Making and Convert- 
ing Pork Cuts, Lard 
Manufacture, Provi- 
sion Trading Rules, 
Curing Pork Meats, 
Soaking andSmoking, 
Packing Fancy Meats, 
Sausage and Cooked 
Meats, Rendering In- 
edibleProducts, Labor 
and Cost Distribution, 
and Merchandising. 


. 

Let this 
Operating Manual 
Help you Learn more, EARN more! 


PRICE “PORK PACKING” is the book that has the 
s - 25 answer to every question on pork packing. Get it! 
= Read its 360 pages crammed full of valuable, 
POSTPAID essential information, and increase the efficiency 
Pests of yourself and your company. Order your copy 
U.S. Funds today! 


THE NATIONAL PROVISIONER 


407 South Dearborn Street - - - - Chicago, Illinois 











THE GLAMOUR CITY OF THE fe | RESORT WORLD 


THE HOTEL OF TOMORROW 
Athrilling, exotic paradise-gay and 
colorful -a myriad of fascinating 
sights and activities in a glamorous 
old-world atmosphere. . .The new 
Hotel Reforma, indescribably beau- 
tiful and luxurious, now provides a 
splendid opportunity to enjoy a de- 
lightful blend of Old Mexico and 
Modern America. . .Stream-lined 
rooms and suites. .American and 
Mexican food sepia. 





Rates much lower than for compar- 
able accommodations in the United 
States . .. ... American operated. 
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The executives and other personnel of the com- 
panies in this list take a heavy load off your shoul- 
ders. They are the ones who worry about and study 
and test—design and redesig ipment, sup- 


plies and services necessary for the everyday opera- 





tion of your business. If they didn't do these things 


Afral Corporation......... First Cover 
Allbright-Nell Co.......... Third Cover 
sch wi Sa even eed eekeus 51 
Anderson, V. D. Company.......... 32 
RP ee 44 
Armour & Company............... 6 
Bemis Bro. Bag Co. ... 22.6052 80s 44 
prawmente CO. ©. Bs ook cece dee ennen 51 
to a SS er 48 
Carrier Corporation... ........cese- 24 
Chili Products Corp..............- 26 
Cincinnati Butchers’ Supply Corp... 5 
Cleveland Cotton Products Corp..... 44 
Cork Import Corporation........... 24 
CE a canola densa 3 
Bg lo lS 53 
Cunningham-Lacy & Co............ 38 
Dairymen’s League Coop. Assoc..... 44 
Dold Packing Co., Jacob........... 51 
Fearn Laboratories, Inc............ 44 
Penn, sonm ¢.@ Co., TE... 6 cece 49 
oR ee 22 
Griffith Laboratories, The.......... 28 
Ham Boiler Corporation........... 26 
I ss oa Sao ws ane eeu oe 49 
Hormel & Co., Geo. A.............. 51 
Bunter Packie Co... .. 2.26. cc cees 49 
ee as cay wa eae kl 44 
Jamison Cold Storage Door Co...... 22 
CE I Bs o.c n'a nieln etaevins 51 
Kennett-Murray & Co.............. 38 
UNG cna dteab niece eqs 51 


you'd have to have men on your payroll who could, 
and other men who could fabricate, prepare and 
put into operation what these firms make available 
to you at a very much lower cost. Watch their 
advertising for the latest developments in time-and- 
money savers. It will be time well spent. 





Legg Packing Co., Inc., A. C........ 44 
Levi & Co., Inc., Berth............. 53 
Manaster, Harry & Bro............ 49 
Mayer & Sons Co., H. J............ 42 
py ae ge: 38 
Meyer, H. H. Packing Co........... 53 
I ne eee 32 
Morrell & Co., JGR... 0... ccc ccwnes 49 
Niagara Blower Co................ 24 
North Carolina, State of........... 20 
Oakite Products, Inc............... §2 
Omaha Packing Co....... Fourth Cover 
Patent Casing Company........... 53 
Peters Machinery Co.............. 30 
Powers Regulator Company........ 25 
Preservaline Mfg. Co.............. 30 
re 42 
Rath Packing Company............ 49 
a ee eee 53 
eS SS Os os acca raeke dane 42 
Smith’s Sons Co., John E. .Second Cover 
Specialty Mfrs. Sales Co............ 42 
ois ue ee wae 49 
ee 30 


Stedman’s Foundry & Machine Wks.. 32 
Stevenson Cold Storage Door Co.... 22 


Stokes & Dalton, Ltd.............. 53 
, 8, gt ee 51 
Vogt & Sons, Inc., F.G............. 53 
West Carrollton Parchment Co...... 28 
Wilmington Provision Co........... 53 
Wynantskill Mfg. Co.............. 42 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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TROLLEYS 


ARE MADE TO 
LAST LONGER 


Proper consideration is seldom given to the purchase and upkeep of 
overhead packinghouse Trolleys. ANCO, on the contrary, always con- 





siders Trolleys an important part of packinghouse equipment, therefore, 
upholds very high standards of materials and workmanship, which go 
into their production. 

No second hand materials are ever used in ANCO Trolleys. All ANCO 
sheave wheels are perfectly round and carefully drilled. The design of 
the grooves makes it impossible for them to climb curves or switches. 
They are made of the best grade grey iron obtainable, cast so smooth 
that it is unnecessary to machine or in any way destroy the original 
hard casting surface of the tread. It is this that assures long life of 
the wheels. 

Highest grade materials, perfect design, balance, and uniformity, 
together with rigid inspection make ANCO Trolleys the accepted 
standard in hundreds of packinghouses today. 








THe Aut ORTSHY= WELLES. ERIESS™——— ais din: seas 
RIES cae 


Trolley for Every 


~ 9 REE eile 


Packinghouse Need 








Write for New Folder and Lrices 
=~ THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 


117 Liberty Street 111 Sutter Street 
New York, N. ¥. Chicago, Ill. San Francisco, Calif. 
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COMPLETE LINE 


ESTABLISHED 
REPUTATION 


AMPLE PROFIT 
MARGIN 


PROVED QUALITY 


MADE BY A COMPANY 
CATERING TO 
MEAT PACKERS AND JOBBERS 


ERE’S a line of Dry Sausage built especially to. meet 
your need for quality product that can be sold 
profitably. The Circle U line is known throughout 

the country for its uniform high quality. It is fine enough 
to hold the most discriminating trade, and, quality con- 
sidered, is always priced to enable you to sell profitably. 
And, of course, we especially cater to meat packers and 
jobbers. 


There’s a kind of dry sausage for every taste and na- 
tionality. Check your requirements, and write for prices 
and details today! 


Holsteiner  Cervelat Goteborg Thuringer 
Salami Farmer Genoa Salami Peperoni 


Capicolli Cooked Salami ___-Italian Style Butts 








